Event Set Menu
£50.00
PRE-STARTER TO SHARE
Jerusalem Pita, Tahini, Crushed Tomato (v)

STARTERS
(Choose one)
Mediterranean Cod and Black Wild Rice
Shimeji, peas, red chilli, spring onions and lemongrass
Muhammara
Butter bean hummus, baby gem lettuce (v)
Beef Bresaola
Rocket, pickled artichokes and Parmesan cheese

MAINS
(Choose one)
Grilled Sea Bream
Sautéed spinach and Amalfi lemon
Half Corn Fed Chicken and Chunky Chips
Roasted jus, lemon and rosemary
Quinoa and Saffron Curry
Purple sprouting broccoli, kale and asparagus (v)

DESSERTS
(Choose one)
White Chocolate Panna Cotta
Candied kumquats and sesame seed tuille
Sorbet and Ice Cream (v)

All prices include VAT at the
current rate and are quoted in
Pound Sterling. A discretionary
12.5% service charge will be added
to your bill. If you suffer from any
allergy or food intolerance and
wish to find out more about the
ingredients we use, please inform
your server.

Event Set Menu
£65.00
STARTER TO SHARE
Jerusalem Pita, Tahini, Crushed Tomato (v)
Crottin de Chavignol Cheese
Pistachio and Taggiasca olives (v)
Morcón Ibérico de Bellota
Cugna and carasau bread
Yellow Fin Tuna Tartare
Avocado, green chilli, lime and pea shoots
Courgette Spaghetti
Pistachio, basil and smoked ricotta (v)
Grilled Lamb Kofta
Tahini and pickled mushrooms

MAINS
(Choose one)
Buffalo Ricotta Ravioli
Black truffle (v)
Cod
Romesco, burnt spring onion and za'atar
Herb and Coriander Lamb Cannon
Burnt aubergine tahini, mint, parsley and Amalfi lemon

DESSERTS
(Choose one)
Praline Chouquettes
White Chocolate Panna Cotta
Candied kumquat and sesame seed tuille
Buffalo Camembert
Cugna and seeded crackers (v)
Sorbet of the Day (v)

All prices include VAT at the
current rate and are quoted in
Pound Sterling. A discretionary
12.5% service charge will be
added to your bill. If you suffer
from any allergy or food
intolerance and wish to find out
more about the ingredients we
use, please inform your server.

