
 
 

Side Order, Each £3.50 
Caesar Salad, Mixed Leaf Salad, Rocket and Parmesan,  

French Beans, Wilted Spinach, French Fries 
 

 
Desserts 

 
Rich Chocolate Torte, Grand Marnier Crème Fraîche 

 
Poached Plum Millefeuille, Cinnamon, Chantilly Cream  

 
White Chocolate Panacotta, Orange and Grand Marnier Sauce 

  
Continental and English Cheeses, Grapes and Crackers 

 
 

2 Courses £25.00 
3 Courses £28.50 

 
12.5% discretionary service charge will be added to your bill 

VAT @20 % is included. VAT no. GB 112 5733 44. 
All dishes may contain traces of nuts. 

Please note menu may be subject to variation on the day. 
Planning restriction – customers are requested to vacate the premises by 11.30pm 

Party Menu 
 

Country Bread with Olives, and Chilli   £3.50 
 
 

To Start 
 

Celeriac and Apple Soup 
 

Warm Potted Smoked Trout, Crispy Poached Egg, Golden Caviar 
 

Wild Mushroom Feuilleté, Roast Jerusalem Artichokes, Gremolata  
 

Foie Gras and Chicken Liver Parfait, Tomato Jam 
 
 

Main Courses 
 

Roast Cod Fillet, Puy Lentils, Crayfish Tails, Salsa Verde 

Black Linguini with Prawns, Crab, Tomatoes and Red Chilli 
(£ 5.00 Supplement) 

 
Goats Cheese and Red Pepper Tatin, Basil Pesto 

 
Slow Roast Lamb Shoulder, Three Root Purée, Potato and Montgomery 

Cheddar Gratin, Roasted Garlic Jus 
 

Char-Grilled Sirloin Steak Au Poivre, Hand Cut Chips, Crispy French Beans 
 (£ 6.00 Supplement) 


	2 Courses £25.00

