
F E A S T  N I G H T

CANAPÉS

Karaage  chicken,  wasabi  mayo

Monkf i sh Spiedini ,  l emon a io l i

Shi i take  & oyster  mushroom 
tostada pickled red onion, 
cor iander  crema

Honey roasted sausages ,  sp icy 
ketchup

STARTERS

Cured sa lmon,  ce ler iac  remoulade

Fala fe l ,  tabouleh,  f la t  breads , 
tahini

House  cured meats ,  focacc ia , 
wood f i red red peppers

MAINS 

D r y  a g e d  s i r l o i n  b e e f     
c h i m i c h u r r i  /  b e a r n a i s e

Rot i s ser ie  chicken herb butter

Aubergine  parmigiana (V)
[pre  order  only]

Gri l led fennel ,  l abneh, 
pangr i tata ,  (V) [pre  order  only]

Caramel i sed sweet  potato,  white 
beans ,  miso,  spr ing onions  (V)
[pre  order  only]

Served with

Tender  s tem broccol i

Crushed new potatoes ,  o l ive  o i l 
& pars ley 

Duck fat  roast ies ,  gar l ic  & 
rosemary

PUDDINGS 

Crème brulee ,  shor tbread

Churros  & chocolate

Tea & co f f e e  to  fo l low
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V = Vegetar ian  
Most  vegetar ian di shes  can be  made vegan


