
CANAPÉS

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

Manchego croquettes  (v )

Cr i spy squid,  lemon aio l i

Beef  car paccio,  par mesan cr i sp

STARTERS

Heri tage carrots,  hummus, 
dukkha  (vg)

Tuna tartare,  avocado,  wasabi

Lamb merguez,  labneh,  sa l sa 
verde

MAINS 

Dry aged s i rlo in on the bone, 
bear naise,  chimichurr i

M i d d l e  w h i t e  r i b ,  ro a s t  a p p l e s , 
c i d e r

Garden ratatoui l le  (vg)
Pre order  only

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

Pre order  only

Ser v ed  wi th

Wood f i red red peppers,  bas i l  (vg)

Seasonal  g reens  (vg)

Duck fat  potato chips

Grat in dauphinois  (v )

PUDDINGS 

Tiramisu (v )

Ramskul l  rum and rais in  cake  (v )

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

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