
 

 

PRIVATE DINING  

FROM £60.00 PER PERSON  

PLEASE PRE-ORDER FOR THE ENTIRE GROUP. 

 

STARTERS 

SEASONAL SOUP, CROUTONS, HERB OIL   

PRAWN COCKTAIL, BABY GEM, AVOCADO, SEEDED CRACKER  (C,E,Mu,SD,G,Se) 

HOUSE TERRINE, BURNT APPLE GEL, CRISPY ONIONS, PICCALILLI (SD,MU,G) 

 

MAINS 

ROAST CORNISH CHICKEN, LEMON POTATOES, TARRAGON MUSTARD SAUCE (M,SD,MU)   

DAY BOAT FISHCAKES, PEA PUREE, BUTTERED GREENS, TARTAR SAUCE (G,E,F,D,SD,MU)  

HARRISA SPICED CAULIFLOWER STEAK, HUMMUS, PARSLEY SALAD (VEGAN,SE,MU) 

 

DESSERTS 

COCONUT & MANGO PANNACOTTA, PINAPPLE, MERIGUE (E) 

HONEY & CHOCOLATE MOUSSE CAKE, HONEYCOMB, CHOCOLATE SABLE (M,E,G,S) 

LEMON MERENGUE PIE, LEMON CURD, TORCHED MERIGUE (G,E,M)  

SOMERST BRIE, HOUSE CHUTNEY, SEEDED CRACKER (M,G,SE) 

 

 

 

Allergy Key 
Crustaceans (C) Celery (Ce) Milk (M) Eggs (E) Fish (F) Peanuts (P) Gluten (G) Lupin (L) Nuts (N) 

Molluscs (Mo) Mustard (Mu) Soya (S) Sulphur dioxide (SD) Sesame seeds (Se) 

 

 
If you have any specific dietary requirements or allergies, please let us know. While we will do our very best to 

accommodate you, unfortunately, we cannot guarantee that our kitchen or our suppliers are 100% allergen-free. 

 

 

 

 

 

 

 



 

 
PRIVATE DINING   

FROM £70.00 PER PERSON 

PLEASE PRE-ORDER FOR THE ENTIRE GROUP. 

 

STARTERS 

BURRATA & HERITAGE BEETROOT, PUMPKIN SEED GRANOLA, BASIL DRESSING (M,G,SD,MU) 

PRAWN COCKTAIL, BABY GEM, AVOCADO, SEEDED CRACKER  (C,E,Mu,SD,G,Se) 

HOUSE TERRINE, BURNT APPLE, CRISPY ONIONS, PICCALILLI (SD,MU,G) 

 

MAINS 

21 DAY AGED RIB EYE STEAK, MIXED LEAF SALAD, BEARNAISE SAUCE (SD,MU,E,D) 

ROASTED COD, CRUSHED LEMON POTATOES, PEA PUREE, TARTAR SAUCE, CAVIAR (F,D,MU,E,SD)   

HARRISA SPICED CAULIFLOWER STEAK, HUMMUS, PARSLEY SALAD (VEGAN, SE,MU) 

 

DESSERTS 

COCONUT & MANGO PANNACOTTA, PINEAPPLE, MERIGUE (E) 

HONEY & CHOCOLATE MOUSSE CAKE, HONEYCOMB, CHOCOLATE SABLE (M,E,G,S) 

LEMON MERIGUE PIE, LEMON CURD, TORCHED MERIGUE (G,E,M)  

SOMERST BRIE, HOUSE CHUTNEY, SEEDED CRACKER (M,G,SE) 

 
 

 

Allergy Key  
Crustaceans (C) Celery (Ce)Milk (M) Eggs (E) Fish (F) Peanuts (P) Gluten (G) Lupin (L) Nuts (N) 

Molluscs (Mo) Mustard (Mu) Soya (S) Sulphur dioxide (SD) Sesame seeds (Se) 

 
Contains alcohol * Vegetarian (V) Vegan (Ve) 

 
If you have any specific dietary requirements or allergies, please let us know. While we will do our very best to 

accommodate you, unfortunately, we cannot guarantee that our kitchen or our suppliers are 100% allergen-free. 
 


