
Please ask to see our comprehensive ingredient’s listings with details of major allergens.  

A discretionary10% service charge will be added to your bill, just let us know if you would prefer to have it removed

SET MENU 

Available Monday to Sunday

(excludes Sunday lunch)

 Two Courses £22.5 

Three Courses £26.5 

S TARTERS  

 Pea & watercress soup, mint cream, watercress crisp 

Mackerel, cucumber, avocado, horseradish 

Crispy lamb, asparagus, wild garlic, puffed wild rice 

MAINS 

  Pan fried medallions of beef, jersey royals, girole mushrooms, sweetcorn, pea puree, 

thyme jus   

 Grilled hake fillet, cauliflower, confit potatoes, pak choi, cumin sauce 

Pea & broad bean risotto, feta cheese, hazelnuts  

DESSERTS 

White chocolate panna cotta, crushed raspberry, cacao nib 

Mango parfait, salted caramel, toasted coconut 

Five Arrows ice cream and sorbet selection 

A selection of British cheese, fig jam, celery, grapes, oat biscuits (supplement £2.95) 

TEA & COFFEE 

Americano coffee     £3.20 Double espresso          £2.70 
Cappuccino   £3.25  Camellia selection of teas         £3.20 

Cafetières 
1x person  £2.80 
2x persons    £4.50  
4x people   £6.50 

Liqueur coffee         £6.25 
Latte             £3.25 


