
Please always inform your server of  any allergies or intolerances before placing your order. Not all ingredients are listed 
on the menu and we cannot guarantee the total absence of  allergens. Detailed information on the fourteen legal aller-
gens is available on request, however we are unable to provide information on other allergens. A discretionary optional 

service charge of  13.5% will be added to your bill. Includes VAT.  Vaping is not permitted. 

S TA RT E R S

S I D E S

D E S S E RT S

M A I N S

Pan-fried Sea bream    
with grilled peppers, capers, 

datterini and basil 

Fillet of  Cornish pollock 
buttered leeks and bouillabaisse 

sauce

Brie de Meaux Roasted banana           
ice cream

Blood orange and    
mascarpone cheesecake 

Potatoes (vg/v) 
chipped, mashed or buttered heritage  

£5.25

Spinach
steamed, buttered or olive oil and garlic 

 £6.00

Kimchi fried Brussels sprouts 
with edamame and toasted sesame seeds

£6.75

Tossed garden salad (v)
wild honey and herb dressing  

£6.25

2 courses £26.50 / 3 courses £31.00 

S E T  M E N U

Carafe of  Muscadet- 375ml £20

Wild mushroom soup 
blue cheese and walnut muffin

Endive, pear and pickled  
shallots 

with white balsamic dressing

Treacle cured salmon 
cucumber, horseradish       

crème fraîche

Butternut squash risotto
brown butter,                                

toasted seeds and sage

       with homemade                    
caramelised onion chutney with pecan and toffee sauce

 

Riverside Spritz £10                        
Pomello, Pink Grapefruit, Amaro,            
Grapefruit  & Apricot Soda, salt          

      Riverside Spritz N/A £7            
Grapefruit, Elderflower, Lemon, Demerara, 

Grape & Apricot Soda




