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

 

 

 

 

 

PRIX FIXE 

Monday – Saturday  

12-2.15pm & 5-6:15pm 

2 COURSES £27 / 3 COURSES £30 

 
Carafe (375ml) Vin de Table £16 

 

 

 

Isle of Wight Heritage Tomatoes, tapenade, goats curd, croutons 
 

St. Austell Mussels, Tomato, Chilli 
 

Pate de campagna, cornichons 
 

 
 

Saucisse de Toulouse, pomme puree 

 

 

Cornish Dayboat Fish 

Sauce Vierge 

 

Ricotta ravioli 

Wild mushrooms 

 

180gr Sirloin, 35 Day-aged Grass fed 

(£7 supplement) 

 
 

 

London honey pavlova, blood orange 

 
 

Devon blue cheese 


