
F E A S T  M E N U

Minimum 6 Persons
All dishes served family style

£50 per person

sna   c k s  &  sta  r te  r s

B L A C K  P U D D I N G  S C O T C H  E G G  Oxford Sauce
R AW  A N D  P I C K L E D  V E G E TA B L E S  Bagna Càuda 

F R I E D  W H I T E B A I T  Roasted Garlic Aioli 

M a i ns

S L OW- R O A S T E D  C U M B R I A N  B E E F  S H A N K

Served with 
Creamy Mash, Chanterelles & Spinach, Tarragon & Honey Glazed Carrots

D esse    r ts  
 

B L A C K  C H E R R Y  &  D A R K  C H O C O L AT E  T R I F L E 

Or

W I N T E R  F R U I T  C R U M B L E 



V E G E TA RI  A N  M E N U

All dishes served family style
£45 per person

sna   c k s  &  sta  r te  r s

C H E E S E  &  S T U F F I N G  T O A S T I E  Cranberry Mustard
C AU L I F L OW E R  B H A J I S  Chaat Masala, Tamarind Chutney

R AW  W I N T E R  V E G E TA B L E S  Baba Ganoush

M a i ns

M U S H R O O M  &  C E L E R I A C  P I T H I V I E R

Served with 
Creamy Mash, Chanterelles & Spinach, Tarragon & Honey Glazed Carrots

D esse    r ts  
 

B L A C K  C H E R R Y  &  D A R K  C H O C O L AT E  T R I F L E

Or

W I N T E R  F R U I T  C R U M B L E




