
2 courses for £30 | 3 courses for £35

Available Wednesday - Friday lunchtimes & Monday - Friday evenings 5.30 - 6.30pm

STARTER

MAIN

DESSERT

Ask the team for full allergen information about our menu. Please note that a 12.5%
discretionary service charge will be added to your bill. This is shared between the team. 

Leek & Potato Soup (V)
Welsh rarebit, chive

Scotch Egg
Woodland reared pork, brown sauce

Smoked Mackerel, Apple & Créme Fraîche Pâté
Toasted sourdough

GT Burger & Fries
Sparkenhoe Red cheese, pickles, burger sauce

Spring Risotto (V)
Asparagus, broad beans, courgette, mint

Fishcake
Fennel salad, dill butter sauce

Chocolate Pot
Almond crumb, mint ice-cream

Sticky Toffee Pudding
Clotted cream ice-cream

Buttermilk Panna Cotta
Blood orange sorbet

Sourdough & Cultured Butter (V) 4.5 Winchester, Leek & Chive Croquettes (V) 6.5

WHY NOT ADD...

BBQ purple sprouting broccoli, nasturtium dressing, cavolo nero +7.5
Roasted beetroot, goat’s curd, winter leaves, blood orange, walnuts +7.5


	2 courses for £30 | 3 courses for £35
	STARTER
	Scotch Egg
	Woodland reared pork, brown sauce
	Leek & Potato Soup (V)
	Welsh rarebit, chive
	Smoked Mackerel, Apple & Créme Fraîche Pâté
	Toasted sourdough


	MAIN
	GT Burger & Fries
	Sparkenhoe Red cheese, pickles, burger sauce

	Spring Risotto (V)
	Asparagus, broad beans, courgette, mint

	Fishcake
	Fennel salad, dill butter sauce
	WHY NOT ADD...



	DESSERT
	Chocolate Pot
	Almond crumb, mint ice-cream

	Sticky Toffee Pudding
	Clotted cream ice-cream

	Buttermilk Panna Cotta
	Blood orange sorbet



