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MICHELIN

BIB GOURMAND MENU

CELEBRATING 26 YEARS OF TWELVE

AVAILABLE WEDNESDAY - SATURDAY UNTIL THE END OF OCTOBER 2026

STARTERS

BUTTERNUT SQUASH SOUP (V) (N)

crumbly lancashire cheese, hazelnuts, sage oil

CRISPY FRIED BRIE (V)
lemon thyme oli e*.cI\jlli honey
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ressing

WILD MUSHROOM RISOTTO (Vg -

jerusalem artichoke crisps, salsify
truffle oil
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DESSERTS
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/ -2 MAPLE SYRUP PANNA COTTA
' blackberri pkin seed granola
L~ G
APP MBLE TART (N)
’ cinnamon ice cream
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HREE COURSES + BOTTLE OF HOUSE W|NE £88 PER COUPLE

TWO | THREE COURSES £30 PP | £36 PP
P




