
DINING



Lemon meringue tart
Pavlova, mixed berries
Doughnuts, chocolate sauce 

Aubergine parmigiana (V)
Pan fried chicken breast, mashed potato, 
woodland mushrooms
Fillet of cod, braised orzo, brown shrimps

Mozzarella, caponata, black olive & basil (V)
Smoked anchovies, beetroot, pickled shallots
Jerusalem artichoke, woodland mushroom sauce

Mains

Starters

Desserts

Private Dining Menu £60

                                                                          All prices are included of VAT.                      
                                        A discretionary service charge of 12.5% will be added to your bill.
                            If you suffer from any food allergies or intolerances and wish to find out more about the     
                                                            ingredients we use, please speak to our team.  

Sharing style menu served down centre of the table for guests to help themselves


