
T O  S T A R T  [  S E L E C T  1  S H A R E R  ]

O F I R A ’ S  P I T A  & H U M M U S  /  g r i l led h er i tage tomato kebab, 
p istachio t ahini ,  sumac yogurt  (V) (N)(Δ)

S P I N A C H  & A R T I C H O K E  D I P  /  sharp cheddar,  tar ragon, 
sourdough ( V )

A P P E T I S E R S  [  S E L E C T  2  S H A R E R S  ] 

CELERY,  CRISP APPLES & WALNUT SALAD /  green goddess
dress ing ( Veg)(N)

SALT COD CROQUE T TES /  conf i t  gar l ic  a io l i ,  bronze fennel  &  
smoked sweet  papr ik a

CHICKEN YUMMOS /  buffa lo  sauce,  fancy ranch 

SMOKED JALAPENO POPPERS /  br ie,  mixed berr y  jam,  bacon,

BBQ sauce

LIME & POPPY SEED SLAW /  curr y  leaves,  turmer ic  cashews
( V )

CORN RIBS /  kelp  seasoning,  peanut  butter  d ip  ( Veg)(N)

D E S S E R T S  [  S E L E C T  1  S H A R E R  ]

BRULEE ROLL /  custard cream,  c innamon,  hazelnut  pral ine ( V )

NE W YORK CHEESECAKE /  mixed berr y  jam ( V )

CORNFLAKES BROWNIE /  fudgy brownie,  cr ispy caramel 
cor f lakes  ( V )

WARM APPLE CAKE /  p ink lady apples,  c innamon & cardamon 
cake,  whipped crème fra iche ( V )

M A I N S  [  S E L E C T  3  ]
[  I N D I V I D UA L  O R  S H A R E R S  ]

CAULIFLOWER MELT /  roasted caul i f lower  steak,  sambal , 
sauerkraut ,  swiss  cheese,  gr i l led sourdough (V)  (∆)

C R I S P Y  C H I C K E N  S A N D W I C H  /  s weet  & s our  h ot  h oney, 
c abbage,  p ick les ,  m ayo,  b r ioche b un

S U N D A Y  S M A S H  B U R G E R  /  aged beef ,  specia l  sauce,  p ick les , 
lettuce,  cheddar ,  b r ioche b un

CHARRED COD LOIN /  s ic i l ian datter ino tomato compote, 
anchov y gremolata ,  f r ied capers

BARBECUED AUBERGINE /  tamar ind,  cashews,  k a le  & plankton
dress ing ( Veg)(N)

RED HONEY BBQ CHICKEN /  f ree  range chicken breast ,  red 
honey bbq sauce,  p ick led cucumbers

G R I L L E D  6 O Z  S I R LO I N  S T E A K

S I D E S  [  S E L E C T  2  S H A R E R S  ]

HOUSE SALAD  ( Veg) 	
		
SUNDAY FRIES /  d i jonnaise  ( V ) (∆) 

SAUTEED ZUCCHINI  /  p inenuts,  bas i l ,  mint ,  capers  ( Veg)(N)
	
BABY POTATOES /  duck fat ,  a j i  verde 
		
HERITAGE CARROTS /  maple,  mustard  ( Veg)

B E V E R A G E  A D D  O N S   
[  1 .4 L  L A R G E  C A R A F E  ]  £120 E A C H

P H A N T O M  L I M B O  /  tequi la  blanco,  cachaca,  yuzu,  sake,  green 
apple ,  ce lery ,  l ime,  pandan 

K Y O T O  Y A C H T  C L U B  /  her i t  roku gin ,  bergamot rosol io , 
pomegranate ,  lemon,  cava,  cucumber

Al l  beverage packages  must  be chosen pr ior  to  event
For  fu l l  l i s t  p lease request  pre-order  menu*

F A M I L Y  S T Y L E  D I N N E R  M E N U  ( £55pp )
(  I tems May Change Based On Seasonal i ty  &  Avai labi l i ty  )

( V )  Vegetar ian ( Veg)  Vegan (N)  Contains  Nuts  (∆)  Can make Vegan


