
S A M P L E  S E T  L U N C H  M E N U

For bookings of  1 to 8 guests

For lunch Wednesday, Thursday & Friday
The menu is updated daily

Price is per person

2 COURSES £15

First Course
Roasted Leeks, Sourdough, Parmesan

Or
Beef Rump Carpaccio, Horseradish

Second Course
Mushroom Ragu, Linguine, Green Olive 

Or
Belly of Pork, Puy Lentils, Mustard

3 COURSES £19

Third Course
Madeleines, Creme Fraiche, Blood Orange

Or
Pear Sorbet, Coffee Oil

Extras
Fries 7

Green Salad 8
Sourdough & Olive Oil 3.5

PLEASE NOTIFY YOUR WAITER OF ANY ALLERGIES OR DIETARY REQUIREMENTS 

A DISCRETIONARY 12.5%  SERVICE CHARGE WILL BE ADDED TO YOU BILL


