B TODAY’'S MENU

Served 12 - 2.30pm

Burrata, beetroot & pesto 7.50
Cauliflower & fontina gratin 8.25
Heritage tomato salad, white beans & miso 7.95
Cream of pea & lettuce soup, crispy prosciutto 11.00
Kookoo Mahi - Iranian style frittata with herbs, broad beans & fresh salmon, 19.75
lentil salad

Pappardelle, braised beef, Chianti, cavolo nero, parmesan toasted crumbs 22.00
Persian flatbread with roasted aubergine hummus, marinated chicken skewer, 19.75

spelt salad, lime & saffron

Pea & pumpkin risotto 18.50
House focaccia, courgette ribbons, Rosary goats cheese, fig & chilli compéte 15.75
Guinness soda bread, smoked salmon & prawn cocktail 17.50
Panna cotta with blackberries 7.95
Roast apple & maple Eton mess 8.50
Tiramisu 8.50
Vin Santo & cantucci 12.00
Affogato 5.50
Stilton & Godminster cheddar, pears, watercress, crisp bread 8.50

| with Krohn Tawny Port 50ml 14.95
Homemade Ices: Blood orange & Campari sorbet scoop 3.00

Turkish coffee | White chocolate & dark chocolate |

Limoncello

Sour cherry amaretti (2) 3.50
House chocolate truffles (2) 4.00
Cakes & pastries from the counter various

If you have any special dietary requirements then please ask a member of staff as some dishes can be adapted to suit.

All ingredients may not be listed, please inform us of any allergies at the time of ordering. All our food and drinks are prepared
here on our premises using many different ingredients and shared equipment. We do our best to manage allergens but we cannot
guarantee that any of our food or drinks are allergen-free. Therefore, regrettably, we are unable to cater for guests with

anaphylactic or life threatening allergies.



