
 

All prices include VAT at the current rate. 
Please note a discretionary service charge of 10% will be added to your bill. 
Due to the nature of our kitchen, we are unable to guarantee any food to be 

allergen free. We will make every effort to cater for individual allergies, please 
talk to a team member for more information regarding your dietary or allergy 

requirements 
. 

 

 

 
 

 

SET LUNCH MENU 
(served Monday – Friday) 

 
 

TO START 
 

JERUSALEM ARTICHOKE VELOUTÉ 
Wild Mushroom Scotch Egg, Chive Oil, Chervil 

 
SMOKED CORNISH TROUT 

Dill Crème Fraîche, Fennel, Cucumber, Soda 
Bread 

 

 

MAIN COURSES 
 

WILD MUSHROOM LASAGNE 
Shiitake Cream Sauce 

 
"FISH PIE" 

 
 

DESSERTS 
 

BREAD & BUTTER PUDDING 
Vanilla Ice Cream 

 
BEENLEIGH BLUE 

Fresh Honeycomb, Thyme, Oat Biscuit 

 
 
 

 
2 COURSES £24 | 3 COURSES £30 

 


