RESTAURANT

munSTARTERSmmm

Veal Shoulder
Thai shallots, cavalo nero

Torched Mackerel
puntarelle, anchovies, orange

Jerusalem Artichoke Veloute
quail’s egg, sour dough

memMAIN COURSESumm

Lamb

pale aubergine, juniper

Halibut
turnips, satay sauce

Potato Dumpling
roasted vegetables, yeast sauce

mmmDESSERTSmmm

Sticky Toffee Pudding
caramel, popcorn

Pumpkin Cheesecake
Gingerbread, sugared apples, date ice-cream

Selection of Artisan Cheeses

Available for groups of 8 guests and over. All choices and dietary requirements must be confirmed five days prior to the event date.
Please note that a discretionary service charge of 12.5% will be added to your bill. All prices are inclusive of VAT at the prevailing rate.
Please note this is a sample menu which is subject to change due to seasonality and produce availability.



