
Salt & Pepper Squid          Yuzu kewpie, okonomiyaki gel, bonito flakes.

Home Smoked Manchego & Oregano Croquettes    Chilli & tomato relish.

 

Southern Fried Rabbit Leg Mango hot sauce, ranch dressing,
pickled carrot, chives.

S t a r t e r s

18

5
4

        8

             

Mixed Breads    Flavoured butter, oil & balsamic.

Fried in Pod Edamame Beans      Furikaki salt.   

 

Dry Aged Beetroot Carpaccio    Goat’s curd, tarragon crumb, bronze fennel.

Cured Mackerel     Pickled blackberries, cream cheese, dill oil, dark rye bread. 

 

Red Pesto Spaghetti        Fire roasted peppers, black olives, fresh basil,
parmesan shavings.

Fish Pie              Poached salmon, smoked haddock and king prawns, chive
béchamel, duchess potatoes, buttered tenderstem broccoli.

+ Chicken
+ Silken Tofu           Made without egg. 

Soup of the Day      Please speak to a member of the restaurant team for
today’s selection. (GF)

    15

    13

    14

    12Mushroom & Port Parfait         Pickled shallots, crispy enoki, fig jam, sourdough.*

+ Upgrade to Wagyu Burger
+ Home Treacle Dry Cured Streaky Bacon

f o R  

M A I N  

T H E  

P L A T E S

T A B L E

L u n c h  m e n u
 

Full allergen list available, as we handle all allergens in our kitchen our food may contain traces.
Please notify the team of any allergies in your party. A discretionary 10% service charge will be

added to your bill. Payment is by card only. *Gluten Free option available.
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Allergen Information: Vegan Vegetarian Shellfish Fish Nuts  Mollusc

Buffalo Chicken Wings Blue cheese.

Double Smash Burger American cheese, crispy onions, pickles, lettuce & burger
sauce, with koffman fries.*

Ham, Egg & Chips Slow braised honey glazed ham shank fried egg and chunky chips
with jalepeño & apple and sage chutney. (GF)(DF)

Pad Thai Rice noodles, egg, toasted peanuts, red chilli and bean sprouts with a
tamarind & citrus sauce. 

16

22

20

S E R VE D  F R O M  1 2  N O O N  U N T I L  3 . 0 0 P M   

 (DF)

+ Add grilled chicken 6

16.5

(GF)

(GF)

(GF)

(GF)



S I D E S

S A L A D S

s A N D W I C H E S
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15

L u n c h  m e n u
 S E R VE D  F R O M  1 2  N O O N  U N T I L  3 . 0 0 P M   

Full allergen list available, as we handle all allergens in our kitchen our food may contain traces.
Please notify the team of any allergies in your party. A discretionary 10% service charge will be

added to your bill. Payment is by card only. *Gluten Free option available.

Allergen Information: Vegan Vegetarian Shellfish Fish Nuts  Mollusc

 

Steak Ciabatta Caramelised onion chutney, blue cheese & roquette.*

CBLT  Chicken, bacon, lettuce, tomato & garlic mayonnaise on a thick bloomer with
koffman skin on fries.* 

Fish Finger Sandwich     Beer battered haddock goujons, baby gem
lettuce & tartar sauce with koffman skin on fries, served in a brioche bun.

Home Smoked Salmon Bagel     Lemon & dill cream cheese, pickled shallots, &
capers.

Red Pepper Falafel       Sundried tomato and garlic, roquette & smoked paprika
hummus served on focaccia with koffman skin on fries.

18

16

14

T O  S H A R E
20Charcuterie Platter Chorizo, salami, coppa, prosciutto, focaccia, pickles &

mixed olives.*

Mezze Platter       Falafel, beetroot hummus, tzatziki, red pepper romesco, halloumi,
mixed olives, rainbow slaw, sweet drop peppers, toasted focaccia & flatbread.* (DF)

 

Caesar Salad      Garlic crostini, pancetta & parmesan shavings with cured egg yolk.*
+ Add Chicken or Salmon
Grilled Peach & Burrata    Endive, radish, crispy capers, raspberry vinaigrette.

King Prawn, Avocado & Roasted Vine Tomatoes     Rocket, croutons, lime,
chilli & garlic dressing.*

14

17
19

6

Garlic Buttered Tenderstem Broccoli

Garden Salad      Mixed baby leaves, cucumber, tomatoes & French dressing. 

Beer Battered Onion Rings 

Koffman Fries or Chunky Chips 

Truffle & Parmesan Fries

(GF)

(GF) (DF)

(GF) (DF)

(GF)

6
4

5
5
7

Whipped Feta & Basil        Sun-dried tomato, marinated beetroot, roasted walnuts,
rocket.*

15

20

(GF)(DF)

(GF)
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