
L u n c h  O f f e r
S e r v e d  1 2 - 2 p m  T u e s d a y  t o  F r i d a y

2  c o u r s e  £ 1 6 . 5 0
3  c o u r s e  £ 2 1 . 5 0

S t a r t e r s

M a i n s

D e s s e r t s

Soup of the day (v)
Warm bread and butter 

Goats Cheese & Beetroot Panna Cotta 
Toasted walnut crumb, salt baked

beetroot

Harrington Fried Chicken
Gochujang mayo, kimchi slaw, chilli pickle

gel

Devilled whitebait
Marie rose sauce

Pie of the day
Seasonal vegetables with chips or mash

Fish and chips
Mushy peas, tartare sauce

Sausage and squeak
Winter greens, red onion gravy

Broad bean & chick pea falafel (v)
Cous cous, hummus, wild garlic

 
Pan seared Cod (£2 supplement)

Charred hispi cabbage, pomme puree,
siracha butter sauce

8oz bavette steak (£2 supplement)
Tomato, mushroom, triple cooked chips 

Harveys Bristol cream sherry trifle

Buttermilk pannacotta, strawberry,
elderflower

Warm chocolate brownie, salted
caramel ice cream


