


SPRING/SUMMER

CANAPES
(choose 3)
Ripe Melon & Jamon Tuna Tartare
Crispy Polenta Parmesan & Rosemary Grilled Prawns; Sancho Miso Dressing
Tomato Black Olive Basil Ripe Fig, Goat’s Cheese & basil
Nduja & Ricotta Bonbons Smoked Salmon, Horseradish & Treacle
MAINS

(choose 1T main)

Roast Sirloin of Beef, Rubbed with Thyme Roast Rack of Pork, Cider & Sage Gravy

Black P Glaze, Red Wine J
or Black Fepper Blaze, e e S Roast Breast of Chicken & Glazed Thighs with

Roast Chalk Stream Trout & Parsley Butter Smoked Paprika & Oregano, Jus
Spiced Coconut & Pine Nut Falafel, Roast Rack of Lamb, Rubbed with Rosemary
Crushed Avocado, Lime & Coriander or Rose Harissa & Lamb Jus (+£8)

Additional sauces
Béarnaise Salsa Verde Romesco Pesto Aioli Café de Paris

SIDES
(choose 1 from each column)
Crispy Potatoes, Garlic & Olive Oil Tomato Salad, Basil, Black Olive Crisp Green Salad, Lemon & Olive Oil
Buttered New Potatoes Ratatouille Minted Garden Peas, Radishes & Lettuce
50/50 Mash Grilled Red Peppers Creamed Spinach, Nutmeg
Grain Salad, Kale, Braised Fennel, Lemon Thyme Grilled Broccoli Vinaigrette

Blueberries & Pumpkin Seed

PUDDING BAR

(choose 3)
Tiramisu Banoffee Pie
Chocolate Delice, Miso Caramel Smokey Treacle Tart & Clotted Cream
Ripe Peaches, Strawberries, Mint & Prosecco Vanilla Cheesecake,

Summer Fruit Pavlova Apple & Marigold Compote

CHEESE BOARD

Selection of British cheeses, homemade
seasonal chutney & fruit bread

+ £15

E45

per person

Scan the QR code for a list of allergens
A discretionary 12.5% service charge will be added to your bill.



