
 

 

 

 

The Kings Lunch or Dinner 
 

STARTERS 
 
 

Stow Farm Terrine  
Mustard emulsion, pickled cauliflower, soda bread  

(GF option available) 
  

Soy & Gochujang Glazed Pork Belly 
Pickled carrots, spiced remoulade  

 

Watermelon, Feta & Chilli Salad 
(Vegan option available) 

 

MAIN COURSE 
 
 

Chicken Supreme (GF) 
Cassoulet, tender stem broccoli  

 

Sea Bream 
Brown crab risotto, picked crab beignets, pickled samphire  

(GF option available)  
 

Charred Asparagus  
St. Jude’s curd, wild garlic, lemon dressing, potato puff 

(Vegan option available)  
 

DESSERTS 
 
 

Sticky Toffee Pudding  
Toffee sauce, vanilla ice cream  

 

Coconut Pannacotta  
Pineapple salsa, caramelised pineapple,  

banana & white chocolate ice cream 
(Vegan option available) 

 

Duo of local Cheeses  
Artisan biscuits, pickled grapes, celery  

(GF option available)  
 
 

*Please note this offer runs from Wednesday to Saturday lunch service  

 

Two Course £23 
Three Course £29 

Dishes may contain allergens.  If you have any dietary requirements, please speak to your server.  Whilst every effort is 
made to avoid cross contamination, we cannot guarantee a completely allergen free kitchen or environment 


