SET MENU

A special menu of our favourite a la carte dishes

& seasonal favourites

Two courses for 17.50 (three courses for 21.50)
Available Monday-Friday 12pm-5pm

STARTERS

Cheese soufflé | v
with Wyke Farm Cheddar sauce

Moroccan mezze platter | ve
harissa aubergine, globe artichoke, falafel with coconut
cashew cream, houmous selection, pomegranate seeds,
cherry tomato salad & flatbread

Sweetcorn chowder | v
piquillo pepper, ancho chilli dressing

MAINS

Free range Cornish beef burger
with homemade tomato chutney, garlic mayonnaise,
sourdough bun & chips

Add: chorizo ketchup, Gorgonzola, Comté cheese,
bacon (1.50 each)

Grilled salmon fillet with tomato hollandaise
Loch Fyne salmon, ‘Choron’ sauce, mixed leaf salad & chips

Wild mushroom & roast beetroot salad | ve
warm salad of pan-fried wild mushrooms, rainbow beetroot,
grilled squash with tarragon oil, bulgur wheat & kale crisps

Steak frites express
minute steak, garlic & herb butter, chips & green salad

DESSERTS

Sticky toffee pudding | v
with a cocoa & citrus crisp, créme fraiche

Poached pear ‘pain perdw’ | v

brioche French toast, poached pears, vanilla ice cream,
lime & ginger butterscotch sauce, salted caramel milk
toffee, honeycomb crisp

Jude’s ice cream
three scoops with Gavotte biscuit | ve (without biscuit)
Ice cream: vanilla, strawberry, chocolate, salted caramel, coconut

v | Suitable for vegetarians ve | Suitable for vegans
Some of our dishes may contain olive stones or fish bones.

ALLERGENS: For allergen information please ask your server or scan
the QR code on the a la carte menu. Our usual service charges apply.
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