
an optional 12.5% service charge will be added to your bill
please ask a member of the team for our allergy menu

 

Two Courses £32
Three Courses £38
*supplement                                                

       
Pickled white anchovies  *7 
Homemade bread, salted butter  (v)   *4                                                     
Marinated olives   (v)  *4 
               

Chicken & mushroom soup
Brown crab mayonnaise, toast
Pressed ham hock, pickles 
Leek & nori terrine, black garlic, rice cracker  (v)
Crispy dusted squid, paprika, aioli 
St Austell Bay mussels, marinière   S  |  M

Roast sirloin, Yorkshire pudding, horseradish 
Roasted loin of British pork, apple sauce
Roast chicken, sage & onion stuffing 
Lentil & pumpkin Wellington  (v)
Chequers hamburger, bacon, cheese, fries
Market fish, brown butter, sea herbs, capers

                          
Chocolate & Armagnac pudding, Mascarpone  
Rhubarb & sherry trifle, almonds                                   
Crème brûlée
Ice Creams & sorbets              
Selection of British cheeses   *4

sides
Cauliflower cheese   *6
Fries  *5
Roast potatoes  *5
Roasted vegetables  *5                                      
House salad *5                                    
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