3 COURSES £32 CHAMBERS

STARTERS

SEASONAL SOUP OF THE DAY (446kcal) (VE) SCOTCH EGG WITH N’DUJA SAUCE (628kcal)
parmesan wafer

CHICKEN TERRINE (667kcal)

burnt apple jam & toasted sourdough BURRATA (431kcal) (V)
heritage tfomatoes, dehydrated kalamata olives &
balsamic glaze

MAINS

SHEPHERD’S PIE (794kcal)
with bread roll

FRESH ORECCHIETTE PASTA (91%cal)
[falian sausage, sun dried & yellow cherry tomatoes, parmesan shavings

CRISPY OYSTER MUSHROOMS (397kcal) (VE)
celeriac purée, farro

CLASSIC BEEF BURGER (1315kcal)
British smoked cheddar, smoked bacon, lettfuce, fomato, burger sauce, skin on fries

BEER BATTERED COD & CHIPS (1034kcal)
fresh cod fillet, skin on fries, minted mushy peas, tartare sauce & grilled lemon

SIDES ALL 5
TRUFFLED CAULIFLOWER CHEESE (311kcal) (V) TRUFFLE & PARMESAN FRIES (311kcal) (V)
SKIN ON FRIES (257kcal) (VE) GREEN BEANS (322kcal) (VE)

shallots, crushed hazelnut
SWEET POTATO FRIES (303kcal) (VE)

DESSERTS

MANGO AND PASSIONFRUIT CHEESECAKE (636kcal) (V)

TRIO OF ARTISAN ICE CREAM (321kcal) (V)
choose from: sfrawberry, vanilla, chocolate, salted caramel, greek yoghurt, honeycomb

APPLE & PEAR CRUMBLE (369kcal) (VE)
vegan ice cream

TIRAMISU (473kcal) (V)

(V) Vegetarian, (VE) Vegan. All prices are inclusive of VAT. An optional 12.5% service charge will be added to your bill. All our food is prepared in a kitchen where
nuts, gluten and other food allergens are present. Our menu descriptions do not include all ingredients. If you have a food allergy or infolerance, please let us
know before ordering. Full allergen information is available, please ask a team member for details.



