
Mains 

All prices are inclusive of VAT, Service charge is not included.
For allergen information or specific dietary needs please speak to a member of staff

All menus are printed on 100% recycled paper . 

Early Birds Menu 

Monday - Thursday 5pm-6.15pm
2 courses £34/ 3 courses £40

Starters 

Desserts 

Apple Tart Tatin 
vanilla ice cream  

Pan Roasted Sea Bream 
citrus butter sauce, 

“bubble & squeak” & tenderstem  

Chocolate Mousse
malted chocolate mousse

 

Whipped Goats Curd
heritage beetroots,

 walnut & figs 

 Lyme Bay Lobster 
& Brandy Bisque 

 sourdough 

 

Lyme Bay Mussels 
cider & onion
& sourdough

Line Caught Breaded 
Daily Catch

triple cooked chips, pickles 
& tartar sauce

Imam Byaldi 
aubergine, tomato,

tabbouleh & pomegranate 
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