SET MENU
2 courses £25 / 3 courses £30

Smoked salmon
potato Résti, horseradish cream

Black Forest ham & Obatzda
white & red radish salad

Endive salad (V)
Roquefort, pear, walnuts, créme fraiche dressing

Grilled artichoke salad (VG]
mixed leaves, chickpeas, broad beans, semi-dried cherry tomatoes, minted pea
dressing
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Grilled marinated Iberico pork shoulder
spiced lentils, watercress, crisp onions, yoghurt dip

Chicken Schnitzel
braised red cabbage, Bratkartoffel,
red wine jus

Cornish mackerel
winter leaves, horseradish, mustard, orange, pomegranate

Spiced grilled aubergine (VG)
almond puree, pearl cous cous, harissa, coriander
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Warm apple strudel
vanilla sauce

Twice-baked cheesecake
wild blueberry compote




