
SET MENU

Two Courses 19
Three Courses 23

Before you order your food and drink, please inform a member of the team if you have a food allergy or intolerance. An
adult's recommended daily allowance is (2000 Kcal) Please note that some of our dishes are cooked using an oil  which is

produced from a genetically modified product. (v) vegetarian (ve) vegan

Fries / 430 Kcal / ve / 6.5
Kimchi & sesame slaw / 265 Kcal / ve /  6
Cajun spiced corn ribs / ve / 312 Kcal / 6
‘Smiths’ potato salad / v / 809 Kcal / 6.5

Sprouting broccoli, mojo verde / ve / 243 Kcal / 7.5

Sides

Starters
Korean fried chicken wings, smacked cucumber, spring onions, sesame, lime / 584 Kcal 

Oyster mushroom & black bean tacos, chipotle mayo, lime / 349 Kcal / ve 
Smoked haddock & cod fish cake, spinach, parsley sauce / 188 Kcal 

Mains
 6oz bavette, mole poblano butter, tajin seasoning, triple cooked chips  / 957 Kcal / 5 supplement
Smoked pumpkin, walnuts, pickled dates, preserved lemon, tahini, toasted seeds / 643 Kcal / ve 

Grilled mackerel flat bread bread, rhubarb, beetroot, horseradish / 722 Kcal

Puddings
Sticky toffee pudding, smoked toffee sauce, vanilla ice cream / 911 Kcal / v
Chocolate chip cookie & salted caramel ice cream sandwich / 1002 Kcal / v

Selection of Jude’s ice creams — please ask for today's selection 579 Kcal / ve

Seasonal pickles/ 132Kcal / 3.5
Grilled sesame flatbread / 609Kcal  / 6.5 

Nocellara olives & guindilla chilli / 253 Kcal  / 6.5

While you wait


