N°1 @

AA ROSETTE AWARD

Monday to Saturday 12pm - 4pm

two courses 19 | three courses 26
*supplement applies

appetisers
Homemade bread, salted butter (v) *5
Marinated olives (v) +5

Starters
Warm pickled chalk stream trout, smoked cream & cranberries Mi
Butternut squash soup, nutmeg, pumpkin seeds (v)  Mi

mains
Chicken nantua, prawns, bisque, leeks Cr | Ce | Su | Mi
Trofie pasta, roscoff onion puree, parmesan (v) Gl | Mi

dessert
Berriolette pavolova, burnt honey ice cream

sides
Side salad *5
French fries #5
Seasonal greens *6

White - Les Vignes de L'Eglise Vermentino, Pays d'Oc, 2022 175ml 8
Red - Evaristo Vinho Regional Lisboa Tinto, 2022 176ml 8

an optional 12.5% service charge will be added to your bill
please ask a member of the team for our allergy menu




