FATHERS'S DAY SPECIAL LUNCH

3 Courses - £36
Starters
Soup of the o|ay
Srnoked salmon, asparagus & poached egg
dill & mustard dressing & aroutons

Parma ham with Figs & burrata

sweet basil vinaigrette

Sroked ham hodk. chiken & apricot terrine
spi<eo| a|o|o|e (hutney &, toasted loaguette

Qrilled goat's cheese salad

/'\ore”o (herry <om|oote, |emor1 o|r€sseo| |oa|oy |?GV?S

Fried |oa|oy squid & whitebait with chill; jam & lemon
Maix Courses

Flame gri”ed riloeye steak or fillet steak (+1OE)
green P?PP?I’(OFH, <ra<keo| |o|a<k P?PP?I’ (CJ brandy saucwe

Chicken supreme stuffed with mushroom duxelle

reamy gar|ic, white wine & tarragon sauce

Slow roasted lamb shank

aramelized sha”ot, red wine & rosernary jus, red wrrant & mint je||y

Seared fillet of seabream on gri||eo| vegetab|e salad
gri”ed auloergine, |oao|ron peppers & <ourgette, |?mon, lime & @apers dressing

(od fillet with |oars|ey, lermon & pepper crust

prawn, |oran0|y & chives beurre blanc
Fettucine with wild mushrooms & Pecorino

in a reamy sauc & with Pooluette leaves
all served with 54@,{ & sebootimn af aevyec‘a//w and roasted new potatoes

Desserts; choose from our o|ai|y |ore|oareo| selection

a discretional optional 12% service charge will be added to your bill

Please inform us of any allergies or special dietary requirements

All our dishes are cooked in our kitchen, where nuts, gluten & other allergens are present, therefore we cannot guarantee that the food is

completely free from their traces.



