
 

 
 

 

The Menu Is Subject to Change, Based Upon Seasonality and Availability of Produce 

Prices include VAT, 15% discretionary service charge will be added to your bill. 

 

 

Feasting menu £70pp 

 
For larger parties of 12 or more, guests can enjoy our feasting menu, perfect for sharing with friends, 

family, or your colleagues. 

 

Please select a maximum of two dishes per course. If two choices are made these are divided 50:50 and 

served on equal platters with enough of each option for everyone to try both. 

 

The dietary requirements will be catered separately and served individually plated. 

 

 

 

 

PETITES ASSIETTES 

Served all to share. 

Olives 

and 

Padron Peppers, Espelette Pepper 

and 

Truffle nuts 

and 

Baguette & beurre de barrate au sel de noirmoutier 

 

Starters 

Jersey Pearl Rock Oyster, Shallot Vinnegar  

(2 oysters per person) 

or 

Pork & Pistachio Terrine, pickles 

or 

Salad of heritage beetroot, goats’ cheese, walnut vinaigrette 
or 

Bayonne Ham, burrata & White peach 

or 

Dorset Crab, Toasted Sourdough, Pea Shoots 

 

 

 

 



 

 
 

 

The Menu Is Subject to Change, Based Upon Seasonality and Availability of Produce 

Prices include VAT, 15% discretionary service charge will be added to your bill. 

 

 

 

Main courses 

Roast Sirloin of Hereford beef, horseradish  

(£10 supplements per person) 

or  

Honey Roast Pork belly 

or 

Whole Sea Bream 

or 

Slow roast Shoulder of Lamb 

 

Selections of seasonal Sides 

 

 

Desserts 

white chocolate cheesecake 

or 

Pavlova & Seasonal fruits 

or 

Apple Tarte Tatin & Crème Fraiche 

 

Assiette De Fromage £15 per board 

 

 


