
CANAPÉS

Roast  tomato & red pepper, 
whipped r icot ta ,  bruschetta  (v )

Cr i spy corguette,  herb a io l i  (v )

Shr imp arancini ,  lemon aio l i

Conf i t  duck croquettes,  sp iced 
plum

STARTERS

Bur nt  leeks,  goats  curd,  honey, 
f resh truf f le  (v )

Cr ipps  smoked sa lmon,  creme 
fra iche,  potato rost i

Beef  car paccio,  ce ler iac 
remoulade,  cr i spy capers

MAINS 

BBQ chicken,  romesco,  g r iddled spr ings 
onions

8 - h o u r s  a s a d o  l a m b,  s m o k e d  a u b e r g i n e ,  s a l s a 
ve r d e

Aubergine mi lanese,  tomato,  burrata ,  bas i l  (v )
Pre order  only

Gri l led mushrooms,  creamed polenta, 
pecor ino,  t ruf f le  (v )

Pre order  only

Ser v ed  wi th

Marinated g r i l led vegetables  (vg)

Mixed leaf  sa lad,  mustard v inaig ret te  (vg)

Sweet  potato,  yoghurt ,  mint ,  g remolata

Duck fat  roast  potatoes,  garl ic ,  rosemary (v )

PUDDINGS 

Lemon tart ,  th ick cream (v)

Chocolate  mousse,  cof fee  ice 
cream (v)

Tea & co f f e e  t o  fo l l ow

Feast  A 2026
(v )  = Vegetar ian  
Most  vegetar ian dishes  can be made 

F E A S T  N I G H T


