RESTAURANT WEEK
2 COURSES £20 | 3 COURSES £25

TO START…
~ Creamy Roasted Pumpkin Soup with Warm Focaccia (VG) ~
~ Butternut Squash Arancini with Dressed Garnish (V) ~
~ Mussels in White Wine and Garlic with Crusty Ciabatta  ~

FOR MAIN…
~ Venison and Root Veg Stew with Warm Ciabatta ~
~ Yellow Dal with Crispy Seabass and Coriander Chutney ~
~ Roasted Pumpkin and Sage Risotto (V) ~
~Roasted Beetroot Salad with Feta and Walnuts (VGO)* ~

THEN DESSERT…
~ Bourbon Apple Blondie  (VGO)** ~
~ Sweet Pumpkin Pie  (V) ~
(V) = Vegetarian | (VG) = Vegan | (VGO) = Vegan Option


See our website for a full allergen menu. Alternatively, ask a member of our team.
Please note that supply issues may lead to variations in dishes or products.
* Vegan Feta as alternative 
** Can offer a vegan Brownie and ice cream 
