
        

SET MENUSET MENUSET MENUSET MENU    
    

Lunch - Two Courses 15.00, Three Courses 18.00 
Dinner - Two Courses 16.50, Three Courses 19.50 

 
 

White bean velouté, black olive and lemon cream 
 

Spanish salami and cured pork, olives, roast chicory salad, honey dressing 
 

Warm salad of black pudding, soft poached egg, tarragon dressing 
 
 

~~~~~~~~~~~~    
 
 

Seared gurnard, artichoke and lemon purée, fennel and parsley butter 
 

Slow cooked pork shoulder, sweet potato mash, black olive and tomato jus 
 

Chickpea dahl, onion bhaji, cumin potatoes, mint yoghurt, flat bread 
 
 

~~~~~~~~~~~~    
 
 

Steamed brandy fruit pudding, Anglaise sauce 
 

Rice pudding, toasted pistachios and rose syrup 
 

Espresso crème caramel, tuille biscuit 
 
 

 

 
 

 
A discretionary 10% service charge will be added to all bills 

 

 

 

 

 

 

 

NEW YEAR 2 FOR 1 DINING NEW YEAR 2 FOR 1 DINING NEW YEAR 2 FOR 1 DINING NEW YEAR 2 FOR 1 DINING OFFEROFFEROFFEROFFER    

After a bout of serious shopping, join us at the Second Floor Restaurant  

and treat a friend for free!* 

 

Available between 4th January – 25th February, for lunch Monday – Thursday  

or dinner Tuesday – Thursday. 

 

To book please call the Second Floor Reception on 0117 916 8899 quoting ‘2 for 1’ 

*Prix Fixe menu only.  Terms and Conditions apply 

 



 
 
 
 

 
 

 
 
 

STARTERSSTARTERSSTARTERSSTARTERS    
 
 
Seared Brixham mackerel, carrot, coriander and cashew nut salad, Thai red curry dressing 6.00 
 
Cotswold blue cheese, black olive crumb, red wine pears, spiced wine dressing  6.50 
    
Smoked haddock and Jerusalem artichoke risotto, soft poached egg    7.00/14.00 
 
Crisp duck, pomegranate, orange and watercress salad, blood orange dressing  6.00 
 
    
    

MAINMAINMAINMAINSSSS    
  
    
Confit duck leg, coconut roast parsnips, bok choi, sweet chilli sauce    13.50 
 
Whole grilled Brixham sole, grapefruit and watercress salad, lemon beurre noisette  22.00 
 
Roast breast free range chicken, puy lentils, carrots and turnips, saffron aioli   16.50 
 
Grilled sirloin steak, roast red wine shallot, Stichelton butter, red wine jus   18.50 
 
 
 

SIDESSIDESSIDESSIDES    
 
 
Savoy cabbage, balsamic red onions       2.75  
      
Carrot and swede mash         2.75 
 

Roast butternut squash, smoked paprika, chilli oil, parmesan      3.00 
 
Mash potato, Normandy butter        2.75 
 

Hand cut chips          2.75 
 

Mixed leaf salad, whole grain mustard dressing      2.75 
 
  
 

 
 
    

A discretionary 10% service charge will be added to all bills. 


