
FEAST MENU
all dishes are served family style

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

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

BEETROOT-CURED SALMON
vanilla & apricot dressing, crème fraîche 

GRILLED QUAIL
ras el hanout, dates, tahini, crème fraîche, sumac

SOY & HONEY PORK BELLY
pickled shimeji, tartare, sriracha

MACARONI CHEESE
parmesan crumb, crispy shallot rings, capers

SCOTTISH SALMON
leeks, watercress cream, lemon gel 

ROAST CHICKEN
braised baby gem, spring vegetables, tarragon sauce

BEEF WELLINGTON
green beans, truffle oil

mashed potatoes, crispy chicken skin, chicken gravy

broccoli, chilli & herb breadcrumbs

mixed leaf salad

VANILLA CHEESECAKE
raspberries

FLOURLESS CHOCOLATE CAKE
crème fraîche


