
 
     

    

                           

    

      

HOT DRINKS 

 
Selection of fresh leaf teas - English Breakfast, Earl Grey, Ceylon, Assam, Lapsang Souchon, Chamomile, Green Sencha, Peppermint, 
 Decaffeinated English Breakfast  £3.25 
 
Tisanes -  Jasmine Blossom, Mango and Strawberry, Elderflower and Lemon, Cranberry £3.25 
 
Hot Chocolate  -  £3.95 
 
Coffees   
House cafetiere coffee      £3.25  
Cappuccino       £3.50  
Espresso       £2.50  
Double espresso      £2.95  
Latte        £3.25  
Mocha        £3.95  
 

Available Monday – Saturday 12.00 – 2.00 pm 
Before ordering, please speak to one of our staff if you have a food allergy or intolerance 

Please switch mobile phones to silent in the restaurant and lounges 
 

A selection of Cafetiere Coffees from around the world 
 
 
 
 

NIBBLES 

Smoked almonds £2.75, Chilli rice crackers £2.25 

Mixed olives £2.75, Cajun spiced nuts £2.00 

 

 

 

SIDES – ALL £2.95 

Mixed vegetables, Sugar snap peas, Mixed leaf salad 

Buttered new potatoes, Chunky chips or skinny fries, 

Creamy mash 

Set Lunch Menu 
3 Courses £33.50 per person 
2 Courses £27.50 per person 

To Include: 
a selection of nibbles on arrival, 

a glass of specially recommended red or white wine, 

still or sparkling mineral water, Tea/Coffee 

 

 
STARTERS 

Braised gammon, leek and chorizo terrine, homemade piccalilli, sour dough tuille 

Beetroot marinated smoked salmon, capers, lime gel  

Soup of the day 

Crispy braised shin beef croquette, pea puree, tomato and tarragon dressing 

Cumin roasted vegetable roulade, harissa, soft quail’s egg  

MAIN COURSE 

Honey roasted pork belly, sweet potato fondant, star anise jus  

Pan fried fillet of seabass, Asian broth, crispy glass noodles  

Butternut squash, goats’ cheese and spinach Rotolo, rich tomato and olive sauce 

Roast sirloin of beef, dauphinoise potato, horseradish jus 

Tempura haddock goujons, preserved lemon mash, tartar hollandaise, pea foam  

DESSERTS 

Tangy lemon cheesecake, raspberry and mint sorbet 

Warm chocolate brownie, clotted cream, caramel chocolate shard  

Local cheeses with grapes, crackers and chutney 

Apple and blackberry crumble, vanilla custard 

Vanilla crème brulée, lavender shortbread biscuit 

 

 

 

 

                                  

 


