
Charred watermelon gazpacho Pickled datterino,
kimchi,  nettle oi

Sauteed baby squid Corn, saffron, squid ink,  bone
marrow 

T H E  G A L L E R Y  -  S U M M E R  C E L E B R A T I O N  L U N C H
P A C K A G E

Take on a “cassoulet” Ibaiama pork belly,
cannelini beans,  miso aubergine

Apricot & lime granita 
Goat’s cheese panna cotta, elderflower, sesame

tuille

Amalfi lemon tart Coconut, liquorice,
agave

Available for groups of 8 -  16
£95pp 

Optional add-ons to enhance your experience:
Our cheese selection: Apple chutney, celery,  crackers £24,50 per portion

between 2.
A glass of Port:  Quinta de La Rosa 10yo Tawny Port £16,50 a glass 

Dessert wine:  2022 Lyrarakis Liastos Sun-dried, Crete £12 a glass

Menu includes:
A welcome canape per person
½ bottle of wine per person 

Still & Sparkling water 
Tea and Coffee with petit four per person 

2022 Chateau la Bastide, Tradition, Corbieres
2016 Cahors, Chateau Paillas


