
Set Lunch Menu  
2 Courses £23 | 3 Courses £26  

Small Plates  
Braised beef shin croquette, mustard, avocado & 
watercress Onion bhaji, coriander mayo & pickles VG  
BBQ Sardines, pesto & sourdough GFA  

Mains  
Cod schnitzel, warm tartare, scraps GFA  
Venison cottage pie, crispy onions & broccoli GFA 
Celeriac schnitzel, miso beetroot, pickled salad & friesVG  

Desserts  

Cambridge burnt cream  
Sticky toffee, brandy snap, vanilla ice cream 
GF Chocolate tart, orange crème fraîche VG  

V Vegetarian VG Vegan GF Gluten Free DF Dairy Free A Available N Contains 
Nuts Please let a team member know of any allergies or dietary requests An 

optional 10% service charge will be applied to your bill 


