Group Menu

From 12 guests
58f per person for 3 courses, 45£ for 2 courses
Includes bread, unlimited still and sparkling water

TO START

Artisanal terrine of the week
Blue cheese, toasted walnut, rocket salad, dill dressing v
Truffle and mushroom arancini V

Charcuterie board for 2pp
MAINS

Hereford short beef ribs, BBQ sauce (min 4pp)
Salmon and spinach Koulibiak (min 4pp)

Seasonal Vegetables pie V
SIDES

Herb roasted potatoes V
Seasonal Mash V

Garlic butter greens crispy onions vV
SWEET TOOTH

Tarte Tatin vanilla ice cream

Burnt Matcha cheesecake, red berry coulis

Seasonal fruit salad

Cheese platter for 2

Foranyallergeninformation, please speaktoamember of ourteam. Adiscretionary 12.5% service charge will be added to your bill.




