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Should you have any allergies or intolerances, please advise your server who will be happy to discuss them with you. Please note that whilst we minimise the risk of cross-
contamination, we handle allergenic ingredients throughout our kitchens and cannot guarantee any allergen-free dishes. Our vegan dishes are made to vegan recipes but 

may not be suitable for guests with milk or egg allergies. All prices include VAT. Adults need 2000 calories a day. 13.5% service charge will be added to your bill. 
 

E V E N T S  S E T  M E N U  B  

 £ 6 8  P E R  P E R S O N  

 

S T A R T E R S  

Courgette, fennel & basil soup, Granny Smith apple, basil oil (Vg) 

Grilled mackerel, cucumber salad, chilled Riau broth 

Seared wood pigeon, lentils, rhubarb & chicory 

Asparagus, Jersey Royals, whipped vegan feta, spring leaves, radish, lovage (Vg) 

 

M A I N S  

Grilled artichoke, king oyster, sauteed puntarelle, parsley cream  (Vg) 

Pan roasted cod, fennel, cauliflower, apple, golden raisin & tarragon 

10oz chargrilled sirloin steak, confit tomato & portobello mushroom, pickled shallot  (£4 supplement) 

Served either Medium or Well Done  

Marinated pork fillet, turnip, watercress, hispi cabbage, sweet & sour pork jus 

 

S U N D A Y  R O A S T  

Chicken supreme with all the trimmings  

Pork loin with all the trimmings  

Sirloin of beef with all the trimmings (£4 supplement) 

Celeriac Wellington with all the trimmings 

 

SIDES 

Skinny fries, herb salt  6.00 

Buttered Jersey Royals 6.50 

Sautéed kale, chilli & garlic butter 6.00 

Rocket, red onion & Parmesan salad 6.00 

 

D E S S E R T  

Chocolate torta caprese, raspberry sorbet 

Lemon meringue tart, basil & white chocolate ice cream 

Blackberry cheesecake, blackberry sorbet 

Blue murder, pickled walnut, Granny Smith apple, oatcakes 


