


LUNCH SET MENU

2 courses for £29

STARTER

Goat’s curd, orange-marinated sand carrots, walnuts *
OR

Crispy fried egg, girolles, parmesan sauce (add truffle 9)

MAIN

Corn-fed chicken breast, sweetcorn, ceps & cider sauce *
OR

Roast Jerusalem artichoke salad, black olives, green beans & French dressing (Vg) *

& roast corn-fed chicken breast or hot smoked salmon
OR

Delica pumpkin risotto, Roquefort, kale & sunflower seed pesto *

ADD SIDES

Tenderstem broccoli 8 (Vg) *
Rosemary roast potatoes 8 (Vg) *
Sautéed wild mushrooms, pumpkin, parsley & garlic 11 *

Glazed sand carrots, mint 8 *

DESSERTS
Manuela’s Basque cheesecake 13 *
Raspberry filo mille-feuille, whisky cream, yuzu 13
Chocolate delice, sherry vinegar caramel, blackberries 13
Plums, vanilla Fontainebleau, meringue 13 (Vg) *

SILVA cheese platter, seasonal accompaniments, hazelnut & raisin toast 24

* - Gluten free | Vg -Vegan

Please inform your server of any food allergies or dietary restrictions.
‘While we take great care to accommodate our guests, we cannot guarantee that cross-contamination will not occur in our kitchen.
A discretionary service charge of 15% will be added to your bill.
Discount offer or promotion does not apply to this menu.



