
The Causerie 
 

 

Fixed Price March Menu 
 

2-courses £22.50 

3-courses £27.50 
 

This menu is during available during all lunch times  

and for orders placed before 5.45pm Wed-Fri evenings 

 

Starters 

 

 Monkfish Cheeks with Peri-Peri & Lime Mayo 

or 

Home-made Hummus & Pickles 

or 

Butternut & Ricotta Ravioli with Sage Butter 

 

Mains 

 

Roast Vadouvan spiced Crapaudine Beetroot & Danvers Carrots, hung Yoghurt & toasted Walnuts  

or 

Pan seared Pork Fillet, Mustard Sauce, sauteed greens & crushed Potatoes 

or 

Crispy Cod Belly, sauteed Savoy Cabbage & Peas, butter whipped Rooster Potatoes & Lemon 

 

Dessert 

 

Lemon Sorbet 

or 

Affagato (Vanilla Ice Cream & Espresso) 

or 

Daily Sweet Pastry Tartlette with Katy Rodgers Cream Fraiche 

 

 
 

 
 

Please note; we do not have a children’s menu, but rather choose to treat them & feed them like young adults 
 

Allergen Alert 
 

Please note that we have a very small kitchen & one chef! Whilst every care is taken to minimise food exposure to Allergens, (Gluten, Eggs, 

Nuts, Celery, Fish, Lupin, Sulphites, Mustard, Sesame, Soy, Dairy, Shellfish) we cannot rule this out a 100%. Please talk to either the 

chef or your server, should you have any concerns whatsoever. 

Set Menu is available to order 12-1.45pm & Mon-Fri 5-5.45pm these tables are allocated 1.5hrs in the evening, per table,  

      Thank you for your understanding. 

A service charge of 10% will be added to all bills for all seated orders 


