
 

 

Where time is yours 

Embrace the good stuff 
 

 

 

Please let the team know of any allergies or intolerances. Not all ingredients or allergens are listed. 

F=Fish / E=Egg / L=Lupin / MO=Molluscs / S=Soya / M=Milk / C=Celery / MU=Mustard  
G=Gluten / P=Peanuts / SE=Sesame / NU=Tree Nuts / CR=Crustaceans / SU=Sulphur Dioxide  

A discretionary 10% service charge will be added to your bill. 

 
 
 



  Set Lunch Menu  
                                              3 courses- £29 

bread 

Homemade bread – Cultured Butter 
 

      soup  
  wye valley asparagus & potato soup – roasted jersey royal  

CRÈME FRAICHE 
su, m, g 

   

Beetroot   
slow cooked beetroot – ragstone goat’s mousse – apple - walnuts   

bitter leaves  
 su, m, g, e, nu 

   

Salmon  
home cured lock Duart salmon – dill  

pickled cucumber – home smoked salmon - caviar 
 su, f, e, m, mu, g 

  

 
Beef 

Braised Blade of Beef – charred broccoli  
Brown butter Mash – black garlic – onion     

 m, su, c, nu, g 

 
Cod 

Crispy cod croquette – spring cabbage – wild garlic 
   Smoked bacon vermouth veloute -  English asparagus 

  f, m, su, c, nu, mo 
          

spring vegetable 
 spring vegetable & white bean salad 

ewes curd – green herb - hazelnut pesto 
  su, mu, m, c, g  
 
sides £5   

Potato   m   
roasted new potatoes  
 garlic & herb butter 

Buttered greens m   
           Cavolo nero, peas, cabbage,     kale, 

leeks  
 

 
 

Fries m, mu, su, f                
Garden rosemary salt 

 

                                                                          



      

DESSERTS 
 

 

rhubarb   
poached Yorkshire rhubarb – vanilla cheesecake mousse  

 stem ginger biscuit – rhubarb sorbet 
e, l, m, g 

   
chocolate 

64% chocolate delice – banana – feuilletine – rum banana chip ice cream    
35% dulcey chocolate aero – milk tuile 

       E, l, m, g, nu, su    

   
CHEESE 

        £3.5 supplement    
SELECTION OF 3 BRITISH CHEESES – BISCUITS – GRAPE – CHUTNEY 

   M, G, E, C, NU 

 
 
Dessert Wines 
 

 
GRAPE / REGION WINE NAME  75ML BOTTLE  
                
SAUTERNES  PETIT GUIRAUD 2016 £8     £36     37.5CL 

Bordeaux, France    
SZAMORODNI SWEET / FURMINT SZAMORODNI, DORGO VINEYARD 2015 £9.5     £49     37.5CL 

Tokaj, Hungary    
MOSCATO D'ASTI "CASCINETTA", VIETTI 2016 £7.5     £32      50CL 

Piedmont, Italy    
 RIESLING "ICEWINE", STRATUS VINEYARDS 2015 £13     £59      37.5CL 

Niagara, Canada    
 

 

 

Coffee & Hot Chocolate £3.5 Loose Leaf Teas £3.5 

 

CAFETIERE per person    ASSAM      RED BERRY   

Espresso Single/ Double                      BREAKFAST BLEND     JASMINE 

Americano   CAMOMILE     LAPSANG SOUCHONG 

LATTE/ FLAT WHITE/ CAPPUCINO   DARJEELING    PEPPERMINT 

MOCHA/ HOT CHOCOLATE   EARL GREY    ROOIBOS 

DECAFFEINATED  


