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Fennel restaurant week set menu
£15.00 for 2 courses £21.00 for 3 courses

Available 12noon to 6pm

Seasonal soup of the day
Warm crusty bread roll (can be GF)
Hot smoked salmon paté
Pickled fennel and samphire, croutons (can be GF)
Chicken liver paté
Caramelised onion chutney, sourdough toast (can be GF)
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Pan seared Sea bass
Saffron roast new potatoes, white wine cream sauce, lemon oil (can be GF)

Crispy breaded chicken and mushroom flatbread

Panko breaded chicken on a herb flatbread topped with creamy wild mushrooms

Steak frites 225g (80z)

Pave rump steak marinated in garlic, rosemary and thyme, cooked medium and carved, served with
garlic and rosemary chips, pepper sauce (can be GF) £4 supplement

Roasted squash and lentil ragu

Sautéed wild mushrooms, Lyonnaise potatoes, toasted hazelnuts
(DF, Vegetarian, Vegan, contains nuts)
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Vanilla and honey panna cotta
Bramble compote, whisky syrup, toasted oats (can be gf with no oats/syrup)
Sticky toffee pudding
Butterscotch sauce, vanilla ice cream
Vegan apple and plum crumble
Vegan cinnamon and apple gelato (DF, Vegan)

Sweet of the day

ask your server for details



