
LUNCH MENU

STARTERS
B U R R ATA

Melon & Bitter Leaves, Smoked Seed Granola, 
Fermented Chilli Dressing

T E A - C U R E D S E A T RO U T
Radish & Cucumber, Horseradish, 

Buttermilk

W O O D - ROA ST E D T O M AT O
Lardo, Watercress, Sourdough

m o n day- s at u r day  1 2 - 5 p m
t w o  c o u r s es  £ 24  |  t h r e e  c o u r s es  £ 2 7

Prices include 20% VAT. An optional 12.5% service charge 
will be added to your bill. Please advise on dietary 

requirements & allergies and we will advise on alternatives. 
We can’t guarantee our dishes are allergen free. Our olives 

contain stones.

MAINS
G R I L L E D B AV E T T E

Ratte Potatoes, Tropea Onion,  
Lovage Butter 

W O O D - ROA ST E D H A K E
Nettle Sauce, New-Season Asparagus

L A M B  S H O U L D E R
Grilled Hispi Cabbage, Wild Garlic, 

Spring Vegetables

WAGY U  B U RG E R
Ogleshield Cheese, Beer Onions, 

Secret Sauce, Pickles

DESSERT
W H I T E  C H O CO L AT E 

PA N N A COT TA
Rhubarb & Blood Orange Compote, 

Hazelnut, Mandarin 

P INEAPP LE TART TAT IN
Passion Fruit Custard, Pecan, 

Coconut Ice Cream

I C E  C R E A M  S U N DA E
Dark Chocolate, Caramel

S T  PAU L’ S


