
February winter warmer menu  
Available Monday –Friday, midday-2.30pm 

3rd-28th February 

Starters Ox heart Pincho, red pepper hummous, feta, walnuts    
and toasted pitta bread 

Tempura broccoli with toasted almonds, maple, soy     
and ginger dressing Ve G 

Crab arancini with spiced tomato sauce  G 

Mains Smoked haddock, crushed potatoes, spinach, poached egg 
and sauce Choron  G 

Pan roasted pigeon breasts with Parmentier potatoes,       
red cabbage and pink pepper jus  G 

Crispy polenta with spiced tomato and spinach sauce       
and vegan feta crumb  Ve G 

Desserts Cotes Hill Blue with fruit cake  V 

Brandy steeped cherry Mille feuille with nutmeg ice cream  Ve  

Triple chocolate parfait with cranberry compote  V G 

V Dishes are suitable for vegetarians 

Ve Dishes are suitable for vegans 

G Dishes are gluten free 

For additional dietary or allergen 
information please ask a member  
of the team. 

Two courses £20 

Three courses £25 


