Wine of the day: Ildn

Revtavose, Chiavetty 2010, Baly
{25l 400 2500t 735

500mLI5.00 Batte 23.00 Thursday 17 Hay
Kiv Royal 6.50
Starters

Tonado, vod peppey, vice, goad'c curd & corisnder soup  6.50
Wood voast aspavagus, buffalo mozzavells, parmesan, breadcrumbs §.50
Shetlfish, fennel & dill safad .50
Wood baked crab, pepper leaf safad  7.00
Stow cooked vabbit, movcilla, broad beans, peas, mint §.00

Mains

Wood voast mackerel, mussels, dift, pinenut & vaisin pitsf 16.00
Pwam bayildi 15.00

Veal chop, sage, capers, St Georges, artichokes, lemon 18,50
Wood voask hake, wifd prawns, vevdina beans, parsley, garlic 18.50
Lamb manti, sweetbreads, yoghurt, vosemary, brown butter 1750
Quail mezze 16.50 pev person
(To be taken by the whote table)
Cornish eavlies 3.50 Leaf safad 3.50
Purple sprouding broceoli 3.50

12.5% service chavge will be added 1o pavties of § or move

Please inform us of any dietary requirements.



Wine of the day: Ildo

Bevtavose, Chiavetto 2010, Jaly
125wl 4.00 250wl 7.9%
500me 15.00 Bottte 23.00

Thursday 17 Hay

Set Menw
Available 12-2.45, 6-1

Stavier

oo, ved vepper, vice, gud'c cuvd X coviandey oup
Wood voast marvow, poached egg, allspice, walnuts, yoghurt
Shetitish, fennel & diff salad

Mains

Courgette fritters, sweet tomato sauce, caprini
Spaghetti, ved mulfet, tomats, capevs, pavsley, gavlic
Stow cooked vabbit, moecilla, broad beans, peas, mint

Puddings

Mango sorbet
Chocolate & stout ice cream
Picos blue, walnuts, honey

1 Course 12.00 2 Courses 16.00 3 Courses 20.00

Please inform us of any dietary requirements.
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