
SET M E N U LU NCH

TWO COURSES 29
THREE COURSES 35

TO START

GOATS’ CHEESE, BEETROOT
Orange and pomegranate

ROAST CAULIFLOWER AND OGLESHIELD SOUP
 Hazelnut sour cream

MAIN COURSE

SMOKED HADDOCK FISH CAKE 
Kale, sweetcorn chowder 

BUCATINI PASTA 
Pumpkin and ginger, sage and parmesan

THE ALICE HAM, EGG AND CHIPS
Oxford sauce

DESSERT

SLOW GIN & BLACKBERRY GRANITA
Green apple sorbet 

THE ALICE LEMON MERINGUE PIE 

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.


