
 

G R O U P  S H A R I N G  M E N U  A 
£ 7 5  P E R  P E R S O N

1 S T  W A V E

French Baguette & Butter 
Maldon Oysters (GF) (Supp £5 pp) 
Tuna Crostini, Sea Beans, Smoked Paprika Aïoli  
Baby Lettuce Hearts, Cashew Dressing, Croûtons (VE) 
 
2 N D  W A V E 

Celeriac Pastrami, Truffle Mayo, Toasted Pine Nuts (VE) 
Maryland Corn & White Crab Cake, Lobster Aïoli 
Beetroot & Roquefort Cheese Salad, Pistachio Nuts (V, GF)

3 R D  W A V E 

Butternut Squash Risotto, Rocket Pesto, Pumpkin Seeds (VE)
Jazzy New Orleans Chicken Supreme, Creamy Spinach (GF)
 
French Fries (VE, GF)
Green Lettuce Salad (VE, GF)

4 T H  &  F I N A L  W A V E 

Chouquettes, Bourbon Custard, Cherry Sauce (V) 
Hazelnut Profiterole, Chocolate Sauce (V) 
 

D I S H E S  W I L L  A R R I V E  I N  W A V E S  A N D  P L A C E D  I N  T H E  
C E N T E R  O F  T H E  T A B L E  T O  B E  P A S S E D  A R O U N D  A N D  S H A R E D 

V  =  V E G E T A R I A N  /  V E  =  V E G A N  /  G F  -  G L U T E N  F R E E



 

1 S T  W A V E
French Baguette & Butter 
Selection of Carlingford & Maldon Oysters (GF) (Supp £5 pp) 
Grilled Leeks Vinaigrette, Macadamia Nuts, Raspberry Vinaigrette (V, GF) 
Baby Lettuce Hearts, Cashew Dressing, Croûtons (VE)
Cold Smoked Salmon, Escabeche Vegetables, Dill & Avocado Yogurt (GF) 
 
2 N D  W A V E 
Tartar of Beef, Honey Cured Egg Yolk, Crostini 
Tuna Crostini, Sea Beans, Smoked Paprika Aïoli  
Salt Baked Beetroot Salad, Roquefort Dressing, Pistachio Nuts (V, GF) 

3 R D  W A V E 
Slow Cooked Iberico Cheeks, Truffle Grits, Orange Gremolata (GF)
Shrimp Creole Macaroni, Herb Crumb
Butternut Squash Risotto, Rocket Pesto, Pumpkin Seeds (VE)
 
French Fries (VE, GF)
Green Lettuce Salad (VE, GF)

4 T H  &  F I N A L  W A V E 
Chouquettes, Bourbon Custard, Cherry Sauce (V) 
Lemon Tart, Italian Meringue (V) 

 
D I S H E S  W I L L  A R R I V E  I N  W A V E S  A N D  P L A C E D  I N  T H E  

C E N T E R  O F  T H E  T A B L E  T O  B E  P A S S E D  A R O U N D  A N D  S H A R E D 
V  =  V E G E T A R I A N  /  V E  =  V E G A N  /  G F  -  G L U T E N  F R E E

G R O U P  S H A R I N G  M E N U  B 
£ 9 5  P E R  P E R S O N



 

D I S H E S  W I L L  A R R I V E  I N  W A V E S  A N D  P L A C E D  I N  T H E  
C E N T E R  O F  T H E  T A B L E  T O  B E  P A S S E D  A R O U N D  A N D  S H A R E D 

V  =  V E G E T A R I A N  /  V E  =  V E G A N  /  G F  -  G L U T E N  F R E E

G R O U P  S H A R I N G  M E N U  C 
£ 1 2 5  P E R  P E R S O N 
C H R I S T M A S  M E N U

1 S T  W A V E
French Baguette & Butter 
Selection of Carlingford, Maldon & Gillardeau Oysters (GF) (Supp £5 pp) 
Maryland Corn & White Crab Cake, Lobster Aïoli 
Sweet Potato & Macadamia Nut Salad, Curly Kale, Orange Segments (VE, GF)
Cold Smoked Salmon, Escabeche Vegetables, Dill & Avocado Yogurt (GF) 

2 N D  W A V E
Celeriac Pastrami, Truffle Mayo, Toasted Pine Nuts (VE)
Foie Gras Terrine, Satsuma Marmalade, Brioche Toast 
Yellowtail Crudo, Charred Cucumber, Yuzu Dressing (GF)

3 R D  W A V E 
Creole Spiced Ratatouille, Truffle Polenta, Chestnuts, Artichoke Crisps (VE, GF)
Black Angus Filet of Beef, Peppercorn Sauce (GF)
Norfolk Turkey, Sprouts, Bacon & Chestnuts, Cranberry & Port Jus (GF)
Pan Roasted Halibut, Cauliflower Couscous, Orange Gremolata (GF)
 
French Fries (VE, GF)
Green Lettuce Salad (VE, GF)

4 T H  &  F I N A L  W A V E 
Chouquettes, Bourbon Custard, Cherry Sauce (V) 
Pecan Pie, Caramel Curd, Spiced Pecans 



 

V E G E T A R I A N  S H A R I N G  M E N U 
£ 6 5  P E R  P E R S O N

D I S H E S  W I L L  A R R I V E  I N  W A V E S  A N D  P L A C E D  I N  T H E  
C E N T E R  O F  T H E  T A B L E  T O  B E  P A S S E D  A R O U N D  A N D  S H A R E D 

V  =  V E G E T A R I A N  /  V E  =  V E G A N  /  G F  -  G L U T E N  F R E E

1 S T  W A V E

French Baguette & Butter 
Salt Baked Beetroot Salad, Roquefort Dressing, Pistachio Nuts (V, GF) 
Baby Lettuce Hearts, Cashew Dressing, Croûtons (VE)
Mint & Courgette Salad, Parsley Vinaigrette, Manchego Cheese (V, GF) 
 
2 N D  W A V E 

Butternut Squash Risotto, Rocket Pesto, Pumpkin Seeds (VE) 
Creole Spiced Ratatouille, Truffle Polenta, Artichoke Crisps (VE, GF)

French Fries (VE, GF)
Green Lettuce Salad (VE, GF)

3 R D  &  F I N A L  W A V E 

Chouquettes, Bourbon Custard, Cherry Sauce (V) 
Lemon Tart, Italian Meringue (V) 


