
2 courses 24   /     3 courses 29
Add a glass of house red or white wine 6.50

Roast Chicken Breast (gf)
braised cannellini beans

Pan Fried Salmon
giant cous cous, avocado yogurt

Potato Gnocchi (vg, gf)
chestnut mushroom & kale

Sides (£4.5)

Frites (vg, gf) Buttered Cabbage (v, gf) RAILS Salad (vg, gf)

Selection of Sourdough & Baguette (v) | 5

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. 

 v- vegetarian / vg - vegan / gf - gluten free. A discretionary service charge of 12.5% will be added to your bill.

Set Menu

STARTERS
Soup of the Day (v)

Smoked Mackerel (gf)
lentil salad, poached egg

Ham Hock Terrine
pickled red cabbage, sourdough toast

MAINS 

DESSERTS
Plum & Apple Crumble (vg, gf)

vanilla cream

Blood Orange Posset (v, gf)

Selection of Seasonal Cheeses

From 12pm until 6pm


