
 
 Two course 22 // Three course 26 // 

Available Mon-Fri // 12 - 2.30pm // 5.30 – 6.45pm

Starters

Desserts
Pina Colada “Mess”

Milk Chocolate Mousse
Sticky Toffee Pudding

Affogato £4 supplement**

Lemon Tart 
Hermitage Petit Four Selection

Lime & Coconut Panacotta 
British Cheese Board

**v 

v

**v

* non gluten containing ingredients ** dish can be altered to non gluten containing ingredients 
v vegetarian ve vegan vo vegan option available 

Please let your server know if you have any allergies or intolerances. 

Mains

Homemade gravy

 Salmon & haddock, leeks, cheddar mash*

Herm Bangers & Mash 

Classic Fish Pie

Mibrasa Roasted Cauliflower Steak
         Chimichurri, frites *ve

Toasted foccacia, basil oil  **vo Tomato sauce, chilli, focaccia **
Heirloom Tomato & Whipped Feta     Garlic King Prawns  

Korean Chicken
Gochujang, crispy noodles, chilli, spring onions, sesame *

..............................................................................................................................................................................

..............................................................................................................................................................................

v 

**v

**ve

*v 


