
Sample 
Menu

V – VEGETARIAN  |   VG – VEGAN  |   CN - CONTAINS NUTS 

GF – DOES NOT DIRECTLY INCLUDE INGREDIENTS CONTAINING GLUTEN  |   DF – DOES NOT DIRECTLY CONTAIN DAIRY

Please speak to your server should you have any allergen or intolerance concerns. As our dishes are freshly prepared in-
house, we may be able to amend meals to suit, however, due to the variety of produce in our kitchens, we cannot guarantee 
that any dish is free from potential allergens, including where indicated above. Fish dishes may contain small bones. Scan 

the QR code to view menu with calories. Please note, the recommended daily intake for adults is 2000 kcal a day.

Twilight Treats
SAVOURY

Lamb tagine, herbed cous cous  (DF)

Fesenjan (A Persian-inspired walnut and aubergine stew), steamed quinoa, mint soy yoghurt  (GF, VG, CN)

Lemon and thyme pork schnitzel, roast baby new potatoes, bramley apple purée, and watercress  (GF)

HCH honey and mustard glazed fillet of salmon, crushed potato bubble and squeak, sweetcorn salsa  (GF)
DF AVAILABLE

Classic Caesar salad  (V) GF, VG AVAILABLE

ADD CHICKEN £5 SUPPLEMENT | ADD FLAKED SALMON £5 SUPPLEMENT

SIDES

Truffled fries  (VG)  £5

Sweet potato fries  (VG)  £5

Tossed salad  (VG)  £5

Seasonal greens  (VG)  £5

SWEET

Lemon curd cheesecake, raspberries  £7

Apple and blackberry crumble, custard  (GF) VG AVAILABLE  £7

54% dark chocolate and sea salted caramel tart  (V)  £7


