
 
 
 
 
 
 
 
 

Desserts 
 
Hot chocolate and mint fondant  
with contrasting ice cream 
 
Banana and pistachio crème brulee 
 
Selection of cheese  
with biscuits and celery 
 
 
 
Two Courses £15.00 
Three Courses £18.00 
All prices are inclusive of 17.5% vat 
 
 
Please ask a member of the restaurant team for help with 
any dietary requirements 
 
 
An optional 12.5% service charge will be added to your bill 
 

 

 
 

 
 

 
 
 

 
 

 
Restaurant lunch menu 

 
Monday to Friday 12noon to 14hrs. 

 
 
Starters 
 
Homemade soup of the day  
with fresh bread rolls 
 
Beetroot gravadlax  
with a cucumber and yogurt dressing 
 
Terrine of chicken, red pepper and polenta  
with basil pesto 
 
 
Main courses 
 
Wild mushroom and creamed leek linguine  
topped with parmesan 
 
Pork medallions, garlic Savoy cabbage  
and fondant potato 
 
Crayfish and dill risotto  
with fresh watercress 

 
 

 


