
 

G R O U P  S H A R I N G  M E N U  A 
£ 7 5  P E R  P E R S O N

H O R S  D ’ O E U V R E 
French Baguette & Butter  
Carlingford Oysters (GF) (Supp £5 pp) 
Crayfish & Prawn Cocktail, Compressed Apples, Baby Lettuce (GF) 
Baby Lettuce Hearts, Cashew Dressing, Croutons (VE) 
 
E N T R É E 
Crispy Calamari, Cajun Spice, Lobster Mayonnaise (GF) 
Rainbow Trout Carpaccio, Heritage Pickled Radishes, Crème Fraîche, Tobiko Pearls 
Heritage Tomato & Burrata, Green Goddess Dressing (V, GF) 
 
M A I N S 
Vegan Shrimp Creole Risotto, Curly Scallions (VE) 
Corn Fed Chicken Breast, Globe Artichokes, Pinenuts & Tarragon Salsa (GF)

S I D E S 
French Fries (VE) 
Green Lettuce Salad (VE, GF) 
 
D E S S E R T 
Southern Pecan Pie, Cream, Spiced Pecans 
Chouquettes, Bourbon Custard, Wild Cherry Sauce (V)

D I S H E S  W I L L  A R R I V E  I N  W A V E S  A N D  P L A C E D  I N  T H E  
C E N T E R  O F  T H E  T A B L E  T O  B E  P A S S E D  A R O U N D  A N D  S H A R E D 

V  =  V E G E T A R I A N  /  V E  =  V E G A N  /  G F  -  G L U T E N  F R E E



 

H O R S  D ’ O E U V R E 
French Baguette & Butter  
Selection of Carlingford & Boudeuse Oysters (Supp £5 pp) 
Baby Lettuce Hearts, Cashew Dressing, Croutons (VE) 
Tuna Crostini, Smoked Paprika Aioli, Sea Beans & Artichoke Escabèche 
Rainbow Trout Carpaccio, Heritage Pickled Radishes, Crème Fraîche, Tobiko Pearls 

E N T R É E 
Crispy Calamari, Cajun Spice, Lobster Mayonnaise (GF) 
Heritage Tomato & Burrata, Green Goddess Dressing (V, GF) 
Grilled Shrimps & Lettuce Salad, Grapefruit, Citrus Dressing (GF) 
Beef Fillet Steak Tartare, Fermented Tomato Dressing, French Baguette Crostini 

M A I N S 
Corn Fed Chicken Breast, Globe Artichokes, Pinenuts & Tarragon Salsa (GF) 
Truffled Cauliflower, Pickled Walnuts, Popcorn Crumb (VE) 
Louie’s Beans & Rice, BBQ Shrimp, Smoked Bacon, Rice Crackers (GF)

S I D E S 
French Fries (VE) 
Maple Glazed Chantennay Carrots (V, GF) 

D E S S E R T 
Rhubarb Pavlova, Cream, Rhubarb Sorbet (GF) 
Chouquettes, Bourbon Custard, Wild Cherry Sauce (V)

G R O U P  S H A R I N G  M E N U  B 
£ 9 5  P E R  P E R S O N

D I S H E S  W I L L  A R R I V E  I N  W A V E S  A N D  P L A C E D  I N  T H E  
C E N T E R  O F  T H E  T A B L E  T O  B E  P A S S E D  A R O U N D  A N D  S H A R E D 

V  =  V E G E T A R I A N  /  V E  =  V E G A N  /  G F  -  G L U T E N  F R E E



 

H O R S  D ’ O E U V R E 
French Baguette & Butter  
Selection of Carlingford, Boudeuse, Gillardeu Oysters (Supp £5 pp) 
Baby Lettuce Hearts, Cashew Dressing, Croutons (VE) 
Tuna Crostini, Smoked Paprika Aioli, Sea Beans & Artichoke Escabèche 
Mackerel Tartar, Szechuan Buttons, Smoked Mackerel Dressing 

E N T R É E 
Heritage Tomato & Burrata, Green Goddess Dressing (V, GF) 
Asparagus & Fennel Salad, Southern Paprika Dressing, Wild Rocket (VE, GF) 
Maryland Corn & Crab Cake, Lobster Aioli 
Beef Fillet Steak Tartare, Fermented Tomato Dressing, French Baguette Crostini 

M A I N S 
Vegan Shrimp Creole Risotto, Curly Scallions (VE) 
New York Strip Steak, Peppercorn Sauce (GF) 
Whole New Orleans Style BBQ Lobster,  Lemon Confit, Creole Spiced Butter Sauce 

S I D E S 
French Fries (VE) 
Maple Glazed Chantennay Carrots (V, GF) 
Green Lettuce Salad (VE, GF) 

D E S S E R T 
Tarte Tartin Traditionnelle, Vanilla Ice Cream 
Chouquettes, Bourbon Custard, Wild Cherry Sauce (V) 
Banana Foster Cheesecake, Salted Peanuts, Spicy Rum Caramel Sauce (V)

D I S H E S  W I L L  A R R I V E  I N  W A V E S  A N D  P L A C E D  I N  T H E  
C E N T E R  O F  T H E  T A B L E  T O  B E  P A S S E D  A R O U N D  A N D  S H A R E D 

V  =  V E G E T A R I A N  /  V E  =  V E G A N  /  G F  -  G L U T E N  F R E E

G R O U P  S H A R I N G  M E N U  C 
£ 1 2 5  P E R  P E R S O N



 

E N T R É E  
Heritage Tomato & Burrata, Green Goddess Dressing (V, GF) 
Baby Lettuce Hearts, Cashew Dressing, Croutons (VE) 
Asparagus & Fennel Salad, Southern Paprika Dressing, Wild Rocket (VE, GF) 
 
M A I N S 
Vegan Shrimp Creole Risotto, Curly Scallions (VE) 
Truffled Cauliflower, Pickled Walnuts, Popcorn Crumbs (VE) 
 
S I D E S 
French Fries (VE) 
Green Lettuce Salad (VE, GF) 
 
D E S S E R T 
Chouquettes, Bourbon Custard, Wild Cherry Sauce (V) 
Banana Foster Cheesecake, Salted Peanuts, Spicy Rum Caramel Sauce (V)

V E G E T A R I A N  S H A R I N G  M E N U 
£ 6 5  P E R  P E R S O N

D I S H E S  W I L L  A R R I V E  I N  W A V E S  A N D  P L A C E D  I N  T H E  
C E N T E R  O F  T H E  T A B L E  T O  B E  P A S S E D  A R O U N D  A N D  S H A R E D 

V  =  V E G E T A R I A N  /  V E  =  V E G A N  /  G F  -  G L U T E N  F R E E


