CAMBRIDGE RESTAURANT WEEK
2 COURSES £25 | 3 COURSES £30

TO START
Duck Rilette, toasted homemade bread, house pickles GF

Vegetable Spring Roll, plum sauce VG

MAINS
Lentil & Sweet Potato Wellington, baked celeriac, pepper

relish VG

Moules Frites, mussels, white wine sauce, fries GF

TO FINISH
Banana Sponge, toffee sauce, vegan vanilla ice cream VG

Cambridge Burnt Cream, shortbread V GFA



