
 

 

 

           Available from 12 pm till 6 pm daily 

   Seasonal 

TO START 
 

DUCK, terrine, prune, orange, pea salad 

SMOKED MACKEREL, pâté, toast, horseradish 

SOUP, asparagus, goats cheese, sorrel 

 
TO FOLLOW 

 
AwB FISH & CHIPS, tartare 

LAMB, shoulder, tomato cous cous, tapenade, basil, olive oil 

TARTLET, goats cheese, lyonnaise onion, fennel, apple salad 

 
TO FINISH 

 
CHOCOLATE, white chocolate mascarpone, flakes, raspberry 

CRÈME BRULEE, cinnamon, green apple sorbet 

CHEESES, spiced pear chutney, biscuits (£1.25 supplement) 

 
SIDES 

 
    Tuscan olives 3.20    Bread, balsamic & olive oil   2.00 
    Thin cut chips     2.95    Crushed carrots & cumin      2.25 
    Creamed potatoes   2.95    Buttered spinach & garlic   2.50 
 

Two courses 11.95                      Three courses 15.95 

 

 
If you have any dietary requirements, an allergy or require children’s portions please inform the restaurant staff.  

Prices are inclusive of V.A.T. Service is left to your own discretion.  We only add a 10% discretionary service 
charge for parties of ten or more. 

 

 


