
PLATES SHARED DOWN THE TABLE 

PLEASE INFORM US OF ALL ALLERGIES & DIETARY REQUIREMENTS

WE SUPPORT LOCAL,  SUSTAINABLE AND ORGANIC PRODUCERS

Oyster, pickled shallot , lemon  

add £4 each

***

Burrata, agrodolce peppers, truffle 

Tomato, squash salad, pickled shallot 

New potatoes, brown shrimp, trout roe salad bottarga 

***

Beef wellington, bone marrow truffle jus 

Salmon en croute, caviar sauce 

Potato, lyonnaise onion pithivier, black truffle 

***

Whole salted caramel tart 

Seasonal cheese platter 

£70ph

EVENTS SET MENU
Engine Hall / Timber Loft


