
D E S S E R T S

Chocolate Brownie strawberry compote, vanilla gelato V

Jam Sponge Pudding rich-yolk egg custard V

Lincolnshire Poacher seeded crackers V

S T A R T E R S

Chilled Isle of Wight Tomato Soup sorrel and cucumber salsa, sourdough 
croutons *VE

Ham Hock Terrine celeriac remoulade, gooseberry chutney,
 buttered rye bread

F I X E D P R I C E M E N U
Two courses 23.95 |  Three courses 28.95

AVAILABLE MONDAY TO THURSDAY FROM 12PM - 5PM

M A I N S

Aspall Cider-Battered Haddock triple-cooked chips, mushy peas, tartare 
sauce, lemon

Summer Pea and Artichoke Risotto green and yellow courgettes, 
Lincolnshire Poacher V *VE

Pie of the Day creamy mashed potato, buttered kale

Cumberland Sausage mashed potato, buttered kale, HP sauce gravy

V vegetarian. VE vegan. *VE can be adapted to vegan. *V can be adapted to Vegetarian. 
An optional 12.5% service charge will be added to your bill.

Please make the team aware of any allergies you might have, before ordering. Dish ingredients may vary. 
An allergen matrix is available on request.


