
 
Our Bistro Menu changes regularly; dishes may vary. This is a limited menu and as such we cannot guarantee 
to be able to cater to all dietary requirements. If you have an allergy or any dietary requirement; please speak 

with a member of the team who will be happy to assist.   
Please note: A discretionary 10% service charge will be added to your bill. 

 
 
 

 
JANUARY SALES SPECIAL 

BISTRO MENU 
 

2 COURSES FOR £20  £15   |   3  COURSES FOR £2 3 £20 

 
A V A I L A B L E  U N T I L  6 : 3 0  P M  M O N D A Y  -  T H U R S D A Y .  

SNACKS Halkidiki olives  + £5 

Rosemary and thyme focaccia  olive oil, sea salt  + £5 

Smoked almonds  + £3 

STARTER Winter root vegetable soup	
 roasted chestnuts 

MAIN 
C H O O S E  O N E  

Spicy Nduja rigatoni pasta 
Parmesan & pangrattato 

Celeriac tart tatin 
 hazelnut pesto 

SIDES Truffle and Parmesan chips  + £5 

Roasted carrots with smoked garlic honey  crispy onions + £5 

Long-stem broccoli  classic dressing, fine herbs   + £5.5 

New potatoes with confit garlic butter  + £5 

DESSERT Cinnamon ice cream  
stewed apples 


