
EVENTS
MENU
A Plated Feast - £65pp
MILK BUNS V  				        
Caramelised onion butter

GALLAGHER OYSTER (optional supplement +£3.50pp)	
Cucumber & dill 
OR 
Green chilli rockefeller

PIGS HEAD CROQUETTE
Burnt apple & tamarind ketchup			     

RAW BASS, SOUR CHERRY 	 		      
Smoked yoghurt

GRILLED WHITE PEACH V    			 
Pickled onion, scotch bonnet, herbs

DUCK BREAST & CONFIT LEG
Apricot hot sauce & carosello cucumber
			     
GRILLED TURBOT
Bone sauce, friggitelli peppers & grelot onion	   

SALT BAKED CELERIAC V
Sauce “charcutiere”, wild mushrooms
				        
AGED GALLOWAY SIRLOIN (supplement +£10)  
Smoked bone marrow bordelaise
   			     
All served with bowls of

GRILLED GREENS			       	   
PINK FIR POTATOES

COCONUT SORBET
Grilled mango, sake

CARAMELISED WHITE CHOCOLATE MILLE-FEUILLE
Burnt kumquat

SHARING CHEESE PLATE (optional supplement +£12ea)   		
	

SUITABLE FOR GROUPS BETWEEN 30 - 65

PLEASE INFORM US OF ANY ALLERGIES.

PRICES ARE INCLUSIVE OF VAT. A DISCRETIONARY SERVICE CHARGE WILL BE 

APPLIED TO THE BILL. WE’VE GONE CASHLESS AND 

ONLY ACCEPTING CARD PAYMENTS .


