
  

 

 

 

 

 
 

 

CHEF’S EXPERIENCE MENU 
£110 per person 

 

 

GLASS OF CHAMPAGNE  
 

SNACKS 
 

Bread & Butter 

Atlantic Crab California Rolls 

Cucumber & Avocado Rolls 

Tamarind Chicken Wings 

Padron Peppers 

 

STARTERS TO SHARE 
 

Traditional Beef Tartare “At The Table” 

Caesar Salad, Soft Boiled Egg, Pancetta, Aged Parmesan 

Prawn Cocktail, Cucumber, Avocado, Pink Grapefruit, Tobiko 

Burrata, Sage Roasted Pumpkin, Walnut Crumble 

 

BUTCHER’S FEAST 
 

House Dry-aged T-Bone    |    Prime Rib   |   Treacle Cured Pork 

 
SERVED WITH A SELECTION OF SIDES & SAUCES 

 
Creamy Mash, Koffmann’s Fries, Mac & Cheese, 

Honey Glazed Carrots, Sweetheart Cabbage, 

Bone Marrow Sauce, Béarnaise, Peppercorn Sauce, Chimichurri 
 

DESSERTS FOR THE TABLE 
 

Chocolate Brownie with Vanilla Ice Cream 

Monkey Shoulder Cranachan Cheesecake 

Sticky Toffee Pudding with Salted Caramel Ice Cream 

Selection of British Cheeses 

 
 
 
 
 
 

A discretionary 15% service charge will be added to your final bill. Prices include VAT. 
If you have an allergy, intolerance, or sensitivity, please speak to your server about our ingredients before you order your meal.  


