
   
 

Discretionary service charge of 12.5%. For information relating to allergens within our food, please request to view our allergen matrix. 

 

 

PRIX FIXE  

  

Monday – Saturday  

12.00pm - 2.15pm, 5.00pm - 6.15pm  

2 Courses 27 / 3 Courses 30  

  

Carafe (375ml) Vin de Table 16  

  

Isle of White heritage tomatoes, tapenade, goat’s curd, croutons  

 St. Austell mussels, tomato, chilli  

  Pâté de Campagne, cornichons  

  
 __________________________  

  
Saucisse de Toulouse, pomme purée  

Chalkstream trout, sauce vierge 

Ricotta and bail ravioli, tomato compote, stracciatella 

35-day aged grassfed 180gr sirloin 

(£7 supplement)  

 

__________________________  
  

Crème caramel    

Devon Blue cheese, crackers 

 

 

 


