THE LUNCHEON

TWO-COURSE £38
OR THREE-COURSE £42
MONDAY TO FRIDAY
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STARTERS
Asparagus soup, Stilton scone, forager butter
Welsh rarebit, pickled walnut, chives
Steak tartare, Bloody Mary dressing, quail egg

The Grill salad, hot smoked salmon

MAIN COURSE
English asparagus & broad bean risotto, Sussex goats' cheese
Chalk-stream trout, pancetta & spring vegetable fricassée
Devonshire chicken, leek & mushroom pie, mash

Sirloin steak, fries & peppercorn sauce (£20 supplement)

PUDDINGS
Treacle & pecan tart, popcorn ice cream
Praline chocolate mousse, hazelnut ice cream

Vanilla & elderflower panna cotta, thyme shortbread, English strawberries

If you have a food allergy or intolerance, please inform a member of our team on ordering.
A discretionary 15% service charge will be added to your bill. All prices include VAT.



