
 

Our Bistro Menu changes regularly, dishes may vary. We cook with all allergens in our kitchen. If you have an allergy or any dietary requirement; please 
speak with a member of the team who will be happy to assist. 

 

 

                                                                
 

BISTRO MENU 
 
 

LUNCH 
 

DINNER  
  

Friday – Saturday 
{ 12pm – 2.30pm } 

 

Wednesday – Thursday 
{ 6pm  - 9pm } 

extended hours available for a limited-time 

3 COURSES FOR £25 
2 COURSES FOR £22 

3 COURSES FOR £27 
2 COURSES FOR £24 

 
S NA CK S Gordal olives  + £3.5 

 Fried and salted Valencian almonds  + £3 
 
S T AR T ER S Sage and onion arancini 

butternut squash purée, hazelnuts, fried sage 

 Roasted beetroot salad 
ricotta, sticky walnuts and pumpkin seeds 

 Crispy pork fritters 
celeriac remoulade, caramelised apple sauce 

 
M A INS Salmon fishcake  

braised gem lettuce, parsley sauce  

 Rigatoni with venison and red wine ragout 
crispy thyme breadcrumbs 

 Crispy seitan with hoisin glaze  
salsify, white cabbage and sweet chestnut purée 

 
S IDE S Truffle and parmesan chips  + £4.5 
 Rosemary and chilli fries   + £4.5 
 Tenderstem broccoli sweet mustard dressing and toasted hazelnuts   + £4.5 
 Honey-roasted carrots  + £4.5 
 
DE S SE RT S  Vanilla crème brûlée     
 Mint choc-chip sundae    
 Honeycomb ice cream                       


