
Group Dining Menu | £35 Per Person.
For groups of seven guests or more, we offer our chefs tasting menu. A curated

selection of dishes from below will be served to the table for all to enjoy a shared
dining experience.

Allergen Key: 1. Celery 2. Gluten 3. Crustaceans 4. Egg 5. Fish 6. Lupin 7. Milk 8. Molluscs 9. Mustard 10. Nuts 11. Peanuts 12. Sesame 13. Soy 14.
Sulphites

Please let our staff know about any allergens or dietary requirements. A discretionary 10% service charge will be added to all tables who are
dining.

Tempura squash (vg)

romesco (10,13)

House focaccia (vg)

Confit garlic butter (2,7)

castelfranco (v/avg)

Burrata | blood orange | almond butter (7,9,10)

smashed potatoes (vg)

Rosemary salt

Miso glazed heritage carrots (vg)

Pumpkin seed brittle

charred leek (v/avg)

thyme orzo | goats curd | leek ash (1,2,7)

ayrshire pork belly 

stornaway black pudding | potato roasting | calvados sauce (2,4,9,14)

 Ham hock terrine

quails eggs | parsley emulsion | soft herbs (1,4,9,14)



Group Dining Menu | £45 Per Person.
For groups of seven guests or more, we offer our chefs tasting menu. A curated

selection of dishes from below will be served to the table for all to enjoy a shared
dining experience.

Allergen Key: 1. Celery 2. Gluten 3. Crustaceans 4. Egg 5. Fish 6. Lupin 7. Milk 8. Molluscs 9. Mustard 10. Nuts 11. Peanuts 12. Sesame 13. Soy 14.
Sulphites

Please let our staff know about any allergens or dietary requirements. A discretionary 10% service charge will be added to all tables who are
dining.

Tempura squash (vg)

romesco (10,13)

House focaccia (vg)

Confit garlic butter (2,7)

castelfranco (v/avg)

Burrata | blood orange | almond butter (7,9,10)

smashed potatoes (vg)

Rosemary salt

charred leek (v/avg)

thyme orzo | goats curd | leek ash (1,2,7)

8oz Flat iron steak

cafe de Paris butter (4,7,14)

 Ham hock terrine

quails eggs | parsley emulsion | soft herbs (1,4,9,14)

ayrshire pork belly 

stornaway black pudding | potato roasting | calvados sauce (2,4,9,14)

Miso glazed heritage carrots (vg)

Pumpkin seed brittle



Sunday Group Dining Menu | £32 Per Person.
For groups of seven guests or more, we offer our chefs tasting menu. A curated

selection of dishes from below will be served to the table for all to enjoy a shared
dining experience.

Allergen Key: 1. Celery 2. Gluten 3. Crustaceans 4. Egg 5. Fish 6. Lupin 7. Milk 8. Molluscs 9. Mustard 10. Nuts 11. Peanuts 12. Sesame 13. Soy 14.
Sulphites

Please let our staff know about any allergens or dietary requirements. A discretionary 10% service charge will be added to all tables who are
dining.

House focaccia (vg)

Confit garlic butter (2,7)

Sunday Roast

Scottish rump | rosemary salt smashed potatoes | 

seasonal veggies | red wine jus | beef fat Yorkshire pudding

Tempura squash (vg)

romesco (10,13)


