NIBBLES AND SHARING DISHES

Artisan Dinner Roll and Glastonbury Butter) £4
Smoked Marcona Aimondsivé)  £3
Nocellara Olives in Duchess Oilve) £4
Padron PeppersivG) £6

Broccoli Teriyakilve) £6

STARTERS
Daily Soup £8
Smoked Salmon, Cream Cheese & Caviar £13

Mixed Leaf Salad, Mozzarella, Tomato, Cucumber, Red Onion v £8 / £14
Add Chicken £6

Chicory, Blue Cheese & Walnut Saladv) £9
Salt & Pepper Squid, Sriracha Mayonaise £11

Ham & Asparagus Salad, Peas, Ricotta, Mintv) £12

BETWEEN TWO BUNS

Galvin Deluxe Cumbrian Beef Burger, House Relish £17
Club Sandwich, Chicken & Bacon £15
Vegetarian Club Sandwich™ £11
Pulled Pork, Asian Slaw £15

Buttermilk Chicken, Baby Gem, Pickles Sriracha £15

MAIN COURSES

Pumpkin Tortellini, Hazelnut & Truffle Pesto £22
Chicken Escalope, Crushed Squash, Basil £20
Spinach & Ricotta Ravioli, Tomato & Rocket £20

Seabass, Tomato & Chive Salad £22
Grilled Salmon, Summer Vegetable Risotto £22

Choice of Steak, Griled Mushroom, Tomato
Rib-Eye £34
Fillet £45
Sirloin £30

SIDES

Leaf Salad / Skinny Fries / Mushrooms / Fine Beans
Broccoli / Buttered New Potatoes / Asian Slaw
£4.50 each

DESSERTS
Fresh Fruit Salad ) £8
Vanilla Pannacotta, Summer Berries £9
Apple & Aimond Gallete, Caramel Ice Cream £9
Chocolate Torte £9

Selection of British Cheeses, Crackers, Chutney, Grapes & Celery £12

DAILY MENU

Mixed leaf Salad, Mozzarella, Cucumber, Tomato, Onion

Salt & Pepper Squid, Sriracha Mayonaise

Grilled Salmon, Summer Vegetable Risotto

Chicken Escalope, Crushed Squash, Basil

Pumpkin Tortellini, Hazelnut & Trufle Pesto )

Fruit Salad, Vanilla lce Cream ™)

Chocolate Torte

Two Courses £25
Three Courses £29.50

V - Vegetarian, VG - Vegan
Please inform us of any allergy or dietary requirement so we may assist you.
A discretionary 12.5% service charge will be added to your bill. All prices include VAT



