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SAVOURY
Chefs selection of open sandwiches.

 
BEETROOT, HORSERADISH AND WATERCRESS 

CASHEW NUT HUMMUS, CURRY LIME DRESSING 

LOVAGE PESTO, GRILLED ARTICHOKE 

AVOCADO, CHILLI AND CRANBERRY 

SWEET

 EARL GREY AND BLACKBERRY GATEAU
A delicious layer cake made with Earl Grey tea, matched with sweet

and sour blackberry.

CRANBERRY AND GINGER FLAPJACK
Morish, maple sweetened oats with spiced ginger and sharp cranberries.

BANANA CAKE, CARAMELISED BANANA
 A sweet and fruity cake, topped with caramelised banana.

ECCLES CAKE
Medieval treats from the north featuring spiced dried fruit

encased in flaky pastry.

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. A discretionary service charge of 12.5% 
will be added to your bill.


