
 
 

Autumn Menu 

 

Two courses for £25.00 per head 

 

Tuesday 3rd – Saturday 7th November 2026 

 

Fresh baked figs stuffed with Stilton, wrapped in 

Parma ham 

 

A skillet of sizzling tiger prawns & chorizo with chilli 

& garlic, aioli & crusty bread 

 

~~ 

 

Curried haddock fishcake, mango curry sauce, 

wilted spinach 

 

Confit duck leg, Puy lentils with pancetta, garlic 

& red wine, rainbow chard 

 

Char grilled 6oz rump steak, green peppercorn 

sauce, spinach & French fries (£5.00 supplement) 

 

 
A discretionary 10% service charge will be added to tables of 6 or 

more 


