
 

Festive 
Discovery Dinner £63 (Wine Pairing +£41)  

 
Served Monday to Saturday. Please note that we serve only the set menu for 
dinner from Thursday to Saturday. 

 

Today’s ‘kitchen cocktail’ no/low (+£6/£9) 

Slow cooked beetroot . sage butter glaze . winter citrus​
Crispy polenta cakes . horseradish spread​
Lemon tahini . burnt garlic crumbs​
Smoked aubergine parfait . pickles . crispy shallots​
Pan seared flatbread . water biscuits 
 

Butter bean spread . confit garlic . massaman squash ​
– or –​
Baked mastello . herb crumbs . spiced lentils  (nv) 

Slow roast celeriac . truffle broth . remoulade 

Wild mushroom ragout . spring onion rosti . red wine jus 
Herbs . sticky shallot salad 
 
Christmas pudding . calvados custard 

 

Tendril espresso martini (+£9) 

 

 

 

A (Mostly) Vegan Kitchen & Bar​             (nv) Non-Vegan​
​ ​ ​ ​             A 12.5% discretionary service charge goes directly to the team 


