Wine of the dat
Wine of the Day: Tuesday 7 September

Fleurie domaine Grand Cour
Dutraive’08 Beaujolais, France Lunch

6.95 125ml 13.80 250ml
25.60 500ml  39.50 hottle Glass of Prosecco 5.00

Starters

Sweetcorn soup  6.50
Seared pigeon, fig & cobnut salad, pomegranate molasse & cinnamon dressing  7.50
Wood roast scallops, hazelnut & caper butter  9.50
Perroche, tomatoes, garlic toast 6.50
Oaf smoked beef, beetroot, almond sauce 7.50

Mains
Spaghetti, king oyster mushrooms, oregano, parmesan 15.50
Wood roast bream, slow cooked green beans, cherry tomatees, basil 16.50
Wood roast lamb rump, aubergine & tomatoes baked in cream, spinach 17.50
Wood roast chicken, beetroot, tarragon & caper dressing 16.50

Sides

Wood roast potatoes 3.50
Lido garden leaf salad 3.50

Service not included
An optional 10% service charge will be added to parties of 8 or more
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