
 
 
 
 
 

 
SEASONAL   FEASTING   MENU  

LUNCH   £54   pp  

DINNER   £65   pp  
 

Our   Seasonal   Set   Menu   offers   a   selection   of   seasonal   dishes   made   for   sharing;   shared   snacks  

and   starters,   a   main   course   of   your   choice   for   the   whole   party   to   share   served   with   side  

bowls   of   seasonal   vegetables,   and   a   dessert  

We   can   cater   to   all   dietary   requirements.  

 

Please   see   a   sample   menu   below.   Please   note,   this   is   a   sample   menu,   although   on   the   day  

your   menu   will   follow   the   same   structure   with   a   similar   balance   of   dishes.  

 

SHARED   STARTERS  

 

Smoked   shortrib   croquette,   black   pepper   mayonnaise  

Sourdough,   Jersey   butter  

Mangalitza   pork   &   pistachio   terrine,   house   pickle   &   mustard  

Smoked   cod’s   roe,   cured   egg   yolk  

Pastrami   Salmon,   fine   herb   salad,   lemon,   pumpkin   seeds  

 

Chicken   liver   &   foie   gras   parfait,   black   truffle,   brioche   (£8pp   supplement)  

 

MAIN   COURSE  

 

Please   select   ONE   of   the   below   for   the   whole   table   to   share:  

Fosse   Meadows   Bronze   turkey  

Galloway   beef  

 

Tiptoe   Farm   potatoes,   chives,   butter   ||   Parsnips   &   pears  

Neal’s   Yard   Dairy   cheese,   crackers   (£10pp   supplement)  

 

DESSERT  

 

Treacle   Tart,   Christmas   pudding   ice   cream  

 


