
Graduation Set Menu 

2 Courses 24.00
3 Courses 30.00

Starters 

Devilled Whitebait, Preserved Lemon Tartare Sauce 

Heritage Tomatoes, Radicchio, Rocket, Lemon Dressing, Capers (VGN) 

Courgette, Salsa Verde, Pickled Chilies, Shallots (VGN) 

Cider Brined Chicken Wings, Sweet Chilli Sauce, Mustard Seeds 

Mains 

Porchetta, New Potatoes, Heritage Carrots, Garlic Butter Greens, Celeriac 
Puree, Gravy 

Beer Battered Haddock & Chips, Tartare Sauce, Mushy Peas 

Redefine Meat Vegan Burger, House Burger Sauce, Red Onion, Lettuce, 
Gherkin, Pretzel Bun, Chips (VGN)(G.F. available) add cheese £1

Cauliflower Steak, Lentil & Beetroot Ragu, Hazelnut ‘Butter’, Salsa 
Verde, Chickpeas (VGN) 

Desserts

Dark Chocolate Torte, Chantilly Cream  (V) 

Sticky Toffee Pudding, Caramel Sauce, Vanilla Ice Cream  (V) 

Affogato 
 Honeycomb, Ice cream, Espresso (V) 

Add Frangelico or Amaretto 3.00 

Homemade Vanilla Ice Cream (V) 

Homemade Lemon Sorbet  (VGN) 

Add  

Mixed Leaf Salad (VGN) 3.50 

House Focaccia, Roasted Garlic Butter, Smoked Salt (V) 4.50 

Hand Cut Chips 4.25 (VGN) 

 Dietary information: Vegetarian (V), Vegan (VGN) 

We take precautions to prevent cross-contamination, but we cannot guarantee that our food is entirely free from allergens. 
If you have any dietary/allergen requirements, please notify a member of staff when ordering. 




