
Soup of the day, sundried tomato & basil focaccia (V)

Salt & pepper squid, chilli, spring onion, lemon mayonnaise

Confit tomato bruschetta, pesto, ricotta (V)

Ham hock & smoked cheddar croquette, pickled apple, watercress, Dijon vinegarette

***

6oz bistro rump steak, fries, peppercorn sauce, roquette & parmesan salad (NCGI)

Kedgeree fish cake, poached egg, buttered spinach

Caesar salad, chicken breast, gem lettuce, ciabatta croutes, anchovies, parmesan

Orecchiette pasta, cavolo nero & ricotta, toasted almonds (V)

***

Raspberry & white chocolate brioche bread & butter pudding, vanilla ice cream (V)

Eaton mess, seasonal berry compote (V, NCGI)

Chocolate & hazelnut tart, Chantilly cream (V)

Selection of ice creams & sorbets, shortbread crumb (NCGI)

Lunch menu
served between 12.30pm and 4.30pm daily

 

2 Course - £19  /  3 Course - £25

V = vegetarian   VE = vegan   NGCI = non gluten containing ingredients Please advise your server 
if you have any allergies, or dietary requirements as some dishes may contain allergens not 

listed in the menu description. 
 Whilst we make every effort to ensure your meals are free from allergens, we are a small kitchen 

where all 14 allergens are present & cannot guarantee that all traces are eliminated. 


