
FEAST MENU
all dishes are served family style

£46

PLEASE LET US KNOW IF YOU HAVE ANY ALLERGIES OR INTOLERANCES. 
WE ARE HAPPY TO PROVIDE YOU WITH ANY INFORMATION YOU MAY NEED.

ARTICHOKE DIP
flame-grilled sourdough  v

FREEKEH & FETA
pomegranate, cashews, mint, sesame, za’atar  n

MASALA LAMB CHOPS
green chutney  gf

SOY & HONEY PORK BELLY
pickled shimeji, tartare, sriracha

MACARONI CHEESE
shallot rings, capers  v

ROAST SEA BASS
braised puy lentils, tarragon & cayenne yoghurt  gf

COCONUT CHICKEN
rice, peanuts, herbs  gf/n

BEEF WELLINGTON
cep purée, curly kale

grilled sweet potato, horseradish cream  v/gf 

purple kale, chilli, garlic  vg/gf

mixed leaf salad  vg

MEAD CHEESECAKE   v

PETIT FOURS  v


