
If you have any dietary requirements or require any details on allergens within our dishes, please ask your server.

wine is served by the glass 175ml/250ml

chared capricorn goats cheese/rocket & olive salad/tomato pesto

salt & pepper squid/pineapple & chili salsa

chicken liver & foie gras parfait/toasted focaccia/raisin relish

soup of the day/neo bread

bramley apple & oatmeal crumble/vanilla ice cream

bitter chocolate creme brulee/raspberry sorbet

neo ice cream plate

our favourite cheeses/red onion & grape chutney/homemade biscuits (sup £5)

boston butt/apple & herb crust/chard/mash/thyme jus

onglet steak frites/roast garlic butter
(served rare to medium rare for tenderness)

salmon fillet/taramind, coconut & lime curry/pilau rice

roast acorn squash/wilted greens/romesco sauce/pine nut & goji
berry salsa

D A I L Y  E X P R E S S  M E N U

L U N C H  2  C O U R S E S  1 5 . 9 5  /  3  C O U R S E S  1 8 . 9 5

D I N N E R  2  C O U R S E S  1 8 . 9 5  /  3  C O U R S E S  2 1 . 9 5

S T A R T E R S

M A I N S

D E S S E R T S

henri gaillard cotes de provence rosé 5.60/7.60

alto de mayo malbec 6.80/9.20/bottle 27.00

picpoul de pinet-la serre 6.70/9.20/bottle 26.50

W I N E

suggested wines to compliment our dishes

S I D E S

add a side dish - £4 each 

french fries

seasonal vegetables

hand cut chips ratte potatoes

mixed salad


