
Available from 4:30pm Thursday, Friday, and Saturday  
2 courses £24 before 6pm 

APPETISERS 
Olives GF VGN 4.25 

Bread with miso butter for 2 VGN GFA 4 

STARTERS 
Confit tomato on Borodinsky toast. Walnut & dill pesto, pickled mushroom  GFA VGN 9.25 

Beetroot Tartare. Salmon gravalax. Capers GF VGA10.50

 Soup of the day, borodinsky croutons, sourdough wedge  GFA VGN 8.75 

MAIN COURSES 
Butternut squash risotto. Maple glazed squash, sage, borodinsky crumb  GF VGN 19.5

Add goats  cheese  2.5  

Belly Pork. Fennel salted crackling. Maple glazed squash. Pickled
apple. Kale GF 23.5  

Sea bream fillet. Lemon, rosemary and butter bean puree, charred fennel, cumin cauliflower
GF 19.75 

Dill and parsley gnocci. Beetroot cream, pickled beetroot and crisps GF  VGN 15 

Add goats cheese 2.5, citrus tofu VGN 2.5 sea bream fillet 3.5

Sides    5 
Hasselback potatoes GF VGN  

Tenderstem broccoli, chilli  GF VGN  

Please note, availability of ingredients through the season may cause last minute changes

VGN = Vegan        VGA= Vegan version available 
GF = made with no gluten containing ingredients, GFA= gluten containing item can be omitted,

(GF*) = £1 extra for gluten free bread roll 

Please remember to discuss with us any dietary requirements, allergies or intolerances. A
10% Discretionary Service Charge is added to all bills 

CASH – we do not carry change for cash payments 



DESSERTS 

Kladdkaka (Swedish chocolate cake) vanilla ice cream, coffee caramel

sauce   9.5 

Posset of the day  GFA  8 

Cinnamon roll, biscoff sauce, vanilla ice cream  VGN 9.75 

Please note, availability of ingredients through the season may cause last minute

VGN = Vegan        VGA= Vegan version available 
GF = made with no gluten containing ingredients, GFA= gluten containing item can be omitted,

Please remember to discuss with us any dietary requirements, allergies or
intolerances. A 10% Discretionary Service Charge is added to all bills 

CASH – we do not carry change for cash payments 


