
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.

courgette fritti

Lemon aioli (2,4,9)

House focaccia (vg)

Confit garlic butter (2,7)

Roast sweet potato (vg)

Ajo asado | chilli | peanuts (11)

lamb kofta

Black garlic | Burnt Lemon | labneh (1,2,7)
Sea bream crudo

white peach | almond | e.v.o.o (5,10,14)

smashed potatoes (vg)

Rosemary salt

Seasonal greens (vg)

garlic &  chilli oil

Aubergine schnitzel (vg)

buratta | smoked tomato | basil (1,2,7)

Braised beef brisket

salt baked celeriac | beef fat emulsion | salsa verde (1,2,4,9,14)

Sea trout

Curried mussel butter | cauliflower | spring onion (5,7,8)

Chargrilled 8 oz flat iron

semi dried tomatoes | Pil Pil butter

Grilled Cornish sardines

Bloody Mary butter | pickled celery (5,7,14)



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.

courgette fritti

Lemon aioli (2,4,9)

House focaccia (vg)

Confit garlic butter (2,7)

Roast sweet potato (vg)

Ajo asado | chilli | peanuts (11)

 lamb kofta

Black garlic | Burnt Lemon | labneh (1,2,7)
Sea bream crudo

white peach | almond | e.v.o.o (5,10,14)

smashed potatoes (vg)

Rosemary salt

Seasonal greens (vg)

garlic &  chilli oil

Aubergine schnitzel (vg)

buratta | smoked tomato | basil (1,2,7)

Braised beef brisket

salt baked celeriac | beef fat emulsion | salsa verde (1,2,4,9,14)

grilled Cornish sardines

bloody Mary butter | pickled celery (5,7,14)


