
Starters 
Roasted Jerusalem Artichoke soup  

Roasted Hazelnut oil
BBQ Mackerel 

 Avocado, cucumber, pumpernickel
Cauliflower Florets 

Conference pear, gruyere croquettes, sage, honeycomb

Mains
Slow Cooked Beef Cheek

White bean, rosemary, garlic, kale
Smoked Haddock Chowder

Chive oil, poached egg
Roasted Onion Squash

Pickled mustard seeds, pumpkin spiced goats cheese, endive 

Dessert
Rhubarb Melba

Poached rhubarb, crumble, vanilla ice cream 
Pineapple Tart (PB)

Caramel sauce, coconut sorbet, tropical fruit 

For dietary requirements and food allergies, please ask a member of our team for assistance. All prices are inclusive
of VAT.  A discretionary service charge of 12.5% will be added to your bill which goes directly to our team. 

This menu is not valid in conjunction with any other promotional offers or discounts

H a n s ’  S e t  M e n u
2 course £29 - 3 course £36

Wine pairing
                                                                                                                  

1682 - Italy - Chianti Superiore, Santa Cristina                           
1170 - Italy, Core Bianco - Montevetrano                                        

3091 - England, Wild Idol Sparkling 0.0% ABV                            

125ml   175ml   Bottle
                 £11        £55
                £12         £60
  £13                       £71


