
StartersStarters 

Gazpacho V 
Sourdough croutons, sorrel, cucumber 

Burrata V 
Dukkah spice, summer tomato, fresh almond 

Guinea Fowl & Duck Terrine 
Apple, pickles, sourdough 

MainsMains  
Seared Trout  

Beurre blanc, summer greens, salmon keta 

Grilled Corn‑Fed Half Chicken 
Seasonal greens, Aji Amarillo glaze   

Thai-Spiced Summer Vegetable Curry V 
Baby corn, bok choy, beans, jasmine rice 

Seared British Beef Ribeye | £10 supplement 
Steak butter, baby gem, fries 

DessertsDesserts 

Guinness Cake V 
Guinness chocolate ice cream 

Lemon Meringue Pie V 
Crème fraîche 

Selection of British Artisanal Cheeses V | £10 supplement 
Seeded crackers, apple chutney

SET GROUP MENU 
£65 per person

Allergens on reverse



V Vegetarian  |  VE Vegan

Available Monday - Sunday 5pm - 6:30pm for up to six guests. Please let a member of 
our team know about any allergies or intolerances before ordering. While we take great 

care to avoid cross-contamination, we cannot guarantee that any dish is completely 
allergen-free. Our suppliers work closely with British producers to source seasonal 
ingredients, in support of a true ‘field to fork’ approach. All ingredients have been 

carefully selected with the highest standards of animal welfare and ethical sourcing.

A discretionary 12.5% service charge will be added to your bill. All prices include VAT.


