
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 
rémoulade,  l emon

Roasted beetroot ,  Rosary  goats’ 
cheese ,  pumpkin seeds

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

MAINS 

Dry-aged s i r lo in on the  bone, 
Béarnai se

Porchetta ,  sa l sa  verde

Aubergine  parmigiana (V)
[pre  order  only]

Gri l led fennel ,  l abneh,pangr i tata

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

Served with

French beans ,  roast  cherry 
tomatoes ,  pecor ino

Green sa lad,  mustard v inaigret te

Dauphinoise  potatoes

Caramel i sed sweet  potatoes

PUDDINGS 

Tarte  Tat in,  crème f ra îche

Chocolate  brownie ,  mascarpone 
cream

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


