
 

 

 
 
 
 
 
 

Lunch Menu 
(This is a sample menu) 

 
House made bread & butter 

 
 

Starters 
 

Squash Velouté  
confit squash, walnuts, Brighton blue, mustard cress 

 
Duck Leg Croquette 

cauliflower kimchi, cherry, jus 
 
 

Mains 
 

Stuffed Chicken Breast 
grilled maitake mushroom, hispi cabbage, roast chicken butter 

 
Roasted Cauliflower Steak 

cauliflower puree, kale, pickled grapes, smoked almonds 
 
 

Desserts 
 

 Blackberry Parfait 
pistachio, ginger ice cream, blackberry meringue 

 
 Ice Cream Selection 

 
 
 

 
2 courses £25 
3 courses £30 

 
 

****BYO wine every Sunday evening**** 
 
 

If you have any food allergies, please inform us. 
Our commitment to maintaining the highest standards of food safety includes diligent 

 efforts to minimalize the risk of allergen cross-contamination. While we take every precaution possible, 
please be aware that we cannot provide a 100% guarantee free from allergen environment. 

A 12.5% discretionary service charge will be added to the bill. 


