
EVENT SET MENU

2  COURSES   £ 30
3  COURSES   £ 37

gf  gluten free · gfa  gluten free adaptable · df  dairy free ·  dfa  dairy free adaptable · v  vegetarian · ve  vegan · vea  vegan adaptable 
An optional 12.5% service charge will be added to your bill, 100% of which goes directly to the team. 
Please let us know if you have any allergies or require information on any ingredients used in our dishes.

S T A R T E R S

M A I N S

P U D D I N G S

Chicken liver parfait, sourdough, chutney   gfa

Salmon gravadlax, pickled cucumber, dill mayo, croutons    gf 

Corn-ribs, garlic & herb seasoning    ve, gf, df

‘The Bull’ – Double smashed patty burger, crispy onions, gherkin, burger

sauce, American cheese, brioche bun, fries   gfa, dfa

Fish and chips, mushy pea’s, curry sauce, tartare sauce    gf , dfa

Sausage, mash, onion gravy   gf 

Roasted cauliflower, masala, mango chutney, gunpowder potatoes   ve, df, gf

Seasonal Eton mess  gf

Chocoloate fondant, pistachio ice cream, griottine cherries

Crème brulee, shortbread


