
Sou rdough ,  wh ipped  f a rm  bu t t e r  ( v )

Sp l i t  y e l l ow  pea  hummus ,  c h i a  s eed  c rac ke r ,

s eed  o i l

L a  L a t t e r i a  bu r r a t a ,  t e nde r s t em  b roco l l i ,  c h i l l i

o i l ,  f o cacc i a  ( v )

Gnocch i  w i t h  pumpk i n ,  f a rm  ka l e ,  c r i s py

sage  o i l ,  r i co t t a  ( v )

Roa s t ed  ch i c ken  t h i gh ,  Ken t  cau l i f l owe r ,

wh i t e  bean s ,  p i c k l ed  s ha l l o t

O range r y  f a rm  sa l ad ,  he rb  v i na ig r e t t e

Bee f  d r i pp i ng  po ta t oe s ,

s ou r  c r eam ,  ch i v e s

Pu rp l e  sp rou t i ng  b roc co l i ,  ga r l i c ,

haze l nu t  d r e s s i ng

Ch i l l ed  j a sm i ne  r i c e  pudd i ng ,  s a l t ed

ca rame l ,  ca rame l i s ed  nu t s ,  s eed s

A RESTAURANT  BY

Dishes are subject to availability. All prices are inclusive of VAT. If you require further information about
allergens or other dietary requirements, please alert your server.

Fea s t  Menu  -  £50pp
All dishes served to the table to share for groups of 4 or larger


	Feast Menu - £50pp
	All dishes served to the table to share for groups of 4 or larger
	Sourdough, whipped farm butter (v)
	Split yellow pea hummus, chia seed cracker, seed oil La Latteria burrata, tenderstem brocolli, chilli oil, focaccia (v)
	Gnocchi with pumpkin, farm kale, crispy sage oil, ricotta (v) Roasted chicken thigh, Kent cauliflower, white beans, pickled shallot
	Orangery farm salad, herb vinaigrette Beef dripping potatoes, sour cream, chives Purple sprouting broccoli, garlic, hazelnut dressing
	Chilled jasmine rice pudding, salted caramel, caramelised nuts, seeds
	Dishes are subject to availability. All prices are inclusive of VAT. If you require further information about allergens or other dietary requirements, please alert your server.



