
Set Lunch Menu

V = Vegetarian     VE = Vegan  
GF Gluten Free Options available

Our food is prepared in a kitchen where nuts, 
glutens and other allergens may be present, our menu descriptions do not include all ingredients. If you

have a known food allergy or intolerance, 
please let us know before ordering. Full allergen information is available from Management if required.

Mains
Gressingham Duck

Confit Leg, Rosti, Rhubarb "Hoisin", Lettuce & Minted Pea Fricasse 

Miso Blackened Cod
Bok Choy, Leek & Shitake Broth, Pickled Ginger, Soba Noodle, Lotus Root

Coronation Cauliflower V/VE
Tartar Sauce, Bombay Onions, Savoy "Seaweed", Peanut & Sunflower Praline

Channels 
Bar & Brasserie 

Monday- Thursday 12-3pm 
2 courses £20 3 courses £25

Starters 

Beef Dripping Potato Galette
Crispy House Salt Beef, Harissa Mayo, Poached Egg

Garlic Panisse
Tomato Chutney Ketchup, Chive Mayo, Black Olive Crumb

Smoked Mackerel Quiche
Lincolnshire Poacher Custard, Pickled Asparagus, Herb Ketchup

Dessert
Granny Smith Artic Roll

Frozen Parfait, Sesame Snap Wafer, Lemon Thyme Marshmallow, Apple & Beer

Tart of the Day
Ask for Today's Flavour

Orange, Polenta & Olive Oil Cake  V/VE
Burnt Orange Ketchup, Liquorice


