
We use food containing allergens in our kitchen, so please let us know if you or anyone else on your 
table has an allergy or special dietary requirement.

(v) vegetarian | (vg) vegan | (n) contains nuts | (gf/gfo) low gluten/option to remove | (df/dfo) dairy free/option to remove.
A discretionary service charge of 12.5% will be added to your bill.

SET LUNCH
Menu only available Monday – Saturday 12pm – 2.30pm

2 Courses £19.50 | 3 Courses £26

STARTERS
Soup of the Day homemade bread (gfo, vg)

Ham Hock Terrine pea & mint purée, pineapple & chilli salsa (gf, df)

Gin & Elderflower Cured Trout fennel slaw, asparagus, wild garlic (gf, dfo) 

Astronomer Salad leaves, nuts, seeds, cous cous, legumes, pickles (gfo, n, vg)

MAINS
Four Cheese Gnocchi pesto, balsamic shallot, crispy onion (gfo, vgo)

6oz Rump Steak fries, fried egg, green beans (df, gf)  (£2 supplement)

Chickpea & Sweet Potato Tagine giant cous cous, mint mayonnaise (vg) 

Crispy Cod Cheeks fries, minted peas, tartare sauce 

PUDDINGS
Sticky Toffee Pudding miso butterscotch sauce, vanilla ice cream (gf, v)    

Blood Orange Posset mint granita, rosemary & lemon shortbread (gfo, v)

Chocolate Brownie banana, salted caramel (gf)

Selection of Ice Cream & Sorbet  ask for daily options (vgo)

SANDWICHES
only available Monday – Saturday 12pm – 5.30pm

served in ciabatta with salad & fries

Smoked Salmon dill mayonnaise, cream cheese (gfo, dfo) £11.75

Grilled Halloumi avocado, tomato, sriracha mayonnaise (gfo, v) £11.00

Roast Beef horseradish cream, crispy onion (gfo, dfo) £11.90

Chicken & Bacon Caesar cos lettuce (gfo) £11.90


