
Suitable for groupS of 30-50

VGHouse Foccacia
Miso mushroom marmite

(Chicken liver butter  - optional £2 supplement)

WHipped cods’ Roe, Wasabi peas
Served with prawn crackers

(optional £5ea supplement)
bRitisH oysteRs 

Springonion, chilli, soy vinaigrettte

spiced cuRed tRout WitH sHiso
Cured chalk stream trout with nahn jim seasoning & puffed rice on a shiso leaf

VGFRied oysteR MusHRooMs
Tofu & ginger dressing, togarashi crumb & dill

GRilled duck HeaRts & kinG oysteR MusHRooM
Dashi broth, lime & katsuobushi

GRilled iRon aGe poRk cHop
Grilled hispi, lardo, fermented chilli & herb butter

OR

GRilled auRox RuMp cap WitH Maitake MusHRooMs
Chicken skin & brown shrimp butter

sloW-GRilled MackeRel
Seaweed butter & hispy cabbage

VGsMoked aubeRGine, sticky Miso & toMato Glaze
Herby & chilli salad

all seRVed WitH 
Roasted pink firs, miso & coriander butter

Mixed salad, citrus chilli dressing

cHilli suGaR douGHnuts
Condensed milk coffee dip

pandan panna cotta

£65pp

PLEASE INFORM US OF ANY ALLERGIES. 
PRICES ARE INCLUSIVE OF VAT. 15% SER VICE CHARGE WILL BE APPLIED TO THE BILL. 
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