
PLATES SHARED DOWN THE TABLE 

PLEASE INFORM US OF ALL ALLERGIES & DIETARY REQUIREMENTS

WE SUPPORT LOCAL,  SUSTAINABLE AND ORGANIC PRODUCERS

Gaeta olives 

Toasted seasonal nuts 

Carraway flatbread baba ghanoush, za’atar

***

Slow pork boa buns, xo slaw 

Short rib croquettes, truffle emulsion 

Tomato aubergine terrine

***

Clay oven baked salmon , sauce vierge 

Hereford beef, romesco sauce 

Baked cauliflower, pickled vegetables, hazelnuts 

***

Salted caramel tart, vanilla ice cream 

Choice of sorbets  

Seasonal cheese 

£60ph

EVENTS SET MENU
Engine Hall / Timber Loft


