Feasting Menu

Private Dining Room

January 2024

Starters
Selection of four different starters

(Chosen by the chef from our a la carte menu on the day)

Main course
(Choose ONE of the following for the whole group to share)
~ Short ribs, roast garlic mash, sprout tops, shallots & smoked anchovy
~ Pig’s cheeks, polenta, chicory, cavolo nero, pancetta & sage

~ Trout, Jerusalem artichokes, leeks, capers, brown butter & dill

Pudding
(Choose ONE of the following for the whole group to share)

~ Ginger loaf, butterscotch, pecan praline ice cream
~ Apple crumble tart, calvados créme fraiche

~ Créme Catalan, blood orange, arlettes & pistachio

~

~Baked Baron Bigod, crackers & onion jam (£10 pp supplement)

£65 per person

*A vegetarian feasting menu can be provided for the whole group to share on request



