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2 Courses | £19 per person
3 Courses | £25 per person

Starters
Chilled Tomato Soup herb oil (g, ¢f
Summer Broad Bean & Quinoa Salad lemon, parsley (v, gf

Atlantic Prawn Cocktail marie rose, gem lettuce (gf)

Mains
Barbecued Summer Squash white bean puree, spring onion pesto, crispy shallots (vg)
SeaCo Cod Fishcake wild rocket & red onion salad, tartare sauce

Flat Iron Steak fries, salsa verde (gf)

Sides (supplementary)
Fries old bay mayonnaise () 6
Marinated Isle of Wight Tomatoes parsley g, o 8
Summer Courgette chilli (vg, o 8

Mixed Leaves shallot vinaigrette (vg, o) 6

Desserts
Ice Cream & Sorbet Selection 2 scoops ()
Chocolate Brownie Mousse raspberry (vg, of)

Summer Coconut Mess berries, cream (gf)

(v) vegetarian (vg) vegan (n) nuts (gf) gluten-free
Set menu available Monday - Friday for lunch only.
If you have any allergies or intolerances, please speak to a manager about your requirements before ordering. A full list of
allergens contained in each dish is available upon request. All prices are in GBP and are inclusive of VAT at the current rate.
Please note that a discretionary service charge of 13.5% will be added to your bill.



