
StartersStarters 

Truffled Celeriac & Chestnut Velouté VE 
Crispy shallots, thyme oil  

Burrata V 
Roasted plum compote, dukkah, toasted hazelnuts 

Farmhouse Terrine 
Piccalilli, pickled walnuts, toasted brioche  

MainsMains  
Roasted Cod Loin NGCI 

Smoked chorizo cassoulet, crispy cod skin  

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

Thai-Spiced Autumn Vegetable Curry V 
Bok choy, roasted squash, beans, jasmine rice 

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

DessertsDesserts 

Guinness Cake V 
Guinness chocolate ice cream 

Sticky Toffee Pudding NGCI 
Candied walnuts, Baileys toffee sauce, lightly whipped cream  

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

SET GROUP MENU 
£85 per person



V Vegetarian  |  VE Vegan  |  NGCI Non-Gluten Containing Ingredients

If you or any member of your party has a food allergy, please inform a member of 
our team and request a copy of our allergen menu. While we take great care to avoid 
cross‑contamination, we cannot guarantee that any dish is completely allergen‑free. 

Where possible, we work with local suppliers and focus on responsible and ethical sourcing. 

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


