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Starter
CURED SALMON, GREEN GAZPACHO, 
FENNEL, CUCUMBER, ALMONDS

OR

RED OAKLEAF SALAD, PEAR, BLUE CHEESE, WALNUTS (v)

Main
CHICKEN & MUSHROOM PIE, PARSLEY LIQUOR
(Perfect to pair with a pint of Fabal)

OR

POACHED COD, LEMON, BASIL, COURGETTE

Dessert
RASPBERRY & CREAM SOFT SERVE, HUNDREDS & 
THOUSANDS, MINT, RASPBERRY PIE 

OR

ENGLISH STRAWBERRY TRIFLE, CUSTARD ICE CREAM

Sides
THE GRILL’S CHIPS, GRAVY MAYONNAISE 
BBQ LEEK, RICOTTA, HAZELNUTS 
SUMMER GREENS, PISTOU, BRAZIL NUTS 
MIXED LEAF SALAD (v/vg)

3 COURSES £35

If you or anyone in your party has an allergy or intolerance,  
please inform a member of our team.

A discretionary 15% service charge will be added to your bill. All prices include VAT.

SAMPLE SET LUNCH MENU
(Available Monday to Saturday for table up to 6 guests)



10
9
9
7

Starter
GREEN GAZPACHO, AVOCADO, FENNEL, 
CUCUMBER, ALMONDS (v/vg)

OR

RED OAKLEAF SALAD, PEAR, BLUE CHEESE, WALNUTS (v)

Main
CABBAGE, ENGLISH ASPARAGUS, PEAS, PARSLEY SAUCE (v/
vg)

OR

ARTICHOKE & CHEESE TART, ST. GEORGE’S, NETTLES (v)

Dessert
RASPBERRY & CREAM SOFT SERVE, HUNDREDS & THOUSANDS, 
MINT, RASPBERRY PIE (v)

OR

ENGLISH STRAWBERRY TRIFLE, CUSTARD ICE CREAM (v)

Sides
THE GRILL’S CHIPS
BBQ LEEK, RICOTTA, HAZELNUTS 
SUMMER GREENS, PISTOU, BRAZIL NUTS 
MIXED LEAF SALAD (v/vg)

3 COURSES £35

If you or anyone in your party has an allergy or intolerance,  
please inform a member of our team.

A discretionary 15% service charge will be added to your bill. All prices include VAT.

SAMPLE VEGETARIAN SET LUNCH MENU
(Available Monday to Saturday for tables up to 6 guests)


