
Che’fs pie, mashed potato, buttered peas, red wine jus  (D,E,G,S)

Moules mariniére, skin on fries  (D,MO)

Squash & sage gnocchi, Parmesan  (D)

STARTERS

OCTOBER SET OCTOBER SET 
LUNCH MENULUNCH MENU

Soup of the day, Gilda bread  (G,S,V) 
Vegan with no butter

Smoked mackerel pâté  (D,F,G)

Chicken liver parfait, onion marmalade, gilda sourdough  (D,G,S)

2 Courses £19.50pp
3 Courses £24.50pp

Poached pear crumble, sorbet  (D,S,V)
 

Chocolate fondant, vanilla ice cream  (D,E)
           

Classic affogato (D,E,V)

PUDDINGS

If you have any food allergies or an intolerance query, please speak to a member of our team 
who will be happy to help. All prices include vat. Available Monday-Saturday 12-2:30pm.

MAIN COURSES


