
Suitable for groups of 10 - 65

VGHouse Foccacia
Miso mushroom marmite

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

Beef Tartare & Shitake Mushrooms with homemade crisps
Apple, shallots, sweet soy sauce & japanese mayo

Big Meat
Aged big cut aurox beef served with chicken skin butter

OR

Big Market Fish
Whole fish, oven baked

Spiced cauliflower steak, jalapeño ketchup, pickled chilli & cauliflower greensVG

All Served with 
Roasted pink firs, miso & coriander butter

Wasabi Slaw
Mixed salad, citrus chilli dressing

Lime Leaf Panna Cotta

£65pp
(Surf & Turf available for £5pp supplement)

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

Feasting Menu



(maximum variety of 8 and minimum 10 of each)

House Foccacia
VWasabi butter & chives 3ea

VGMiso mushroom marmite 3ea
VTruffle butter, crispy onions, hot honey 3.5ea

VGGrilled Padron Peppers 1.5ea
Smoked oil & lime leaf salt

VGChilled Tomato & Lemongrass Shot 3.5ea
Thai basil

Grilled Pork Skewer 3.5ea
Slow-cooked pork skewer, chilli glaze & cucumber relish

VGrilled Peach & Haloumi Skewer 4ea
House hot sauce & mint

Stuffed Chilli Spring Roll 4.5ea
Thai-style pork mince stuffed red chilli, wrapped in pastry

Whipped Cods’ Roe, Wasabi Peas, Potato Crisp 3.5ea
VRoast Corn on Cob 3.5ea

Hot honey-truffle butter

Pulled Pork Slider 8ea
Pickled onion, lettuce & japanese mayo

Spiced Crayfish Cocktail 6.5ea
Baby gem & toasted sesame seeds

Spiced Cured Trout with Shiso 6ea
Cured chalk stream trout with nahn jim seasoning, puffed rice & shiso

Beef Tartare & Shitake Mushrooms 6ea
Apple, shallots, sweet soy & japanese mayo

VGSpicy Floured & Fried Cauliflower 4ea
Jalapeno ketchup

Slow-Grilled Chicken 6ea
Spicy soy & chicken sauce

VGFried Oyster Mushrooms 4ea
Tofu & ginger dressing, togarashi crumb & dill

Korean Hanger Steak Bulgogi Lettuce Cups 7ea
Pickled nutbourne tomatoes, jasmine rice, toasted sesame seeds

PLEASE INFORM US OF ANY ALLERGIES. 

PRICES ARE INCLUSIVE OF VAT. 15% DISCRE TIONARY SER VICE CHARGE WILL BE APPLIED TO THE BILL. 

WE’ VE GONE CASHLESS AND ONLY ACCEPT CARD 

Group Bites & Bowls



Snacks

Slow-grilled pork skewer, chilli glaze & cucumber relish 3.5ea

Stuffed chilli spring roll, thai-style pork mince & wrapped in pastry 4.5ea

Whipped cods’ roe, wasabi peas, served with prawn crackers 7

House flatbread with choice of butter

- Wasabi butter & chivesV  10

- Miso mushroom marmiteVG 12

- Truffle butter, hot honeyV 12

£40pp (select 3 starters / 3 mains / 3 sides)

Starters

Fried oyster mushrooms, tofu & ginger dressing, togarashi crumb & dillVG 10

Fresh burrata, nutbourne tomatoes, roasted chilli, chive oilV 15

Spiced & cured Chalk Stream trout, shiso leaf, nahn jim seasoning, puffed rice 14

Beef tartare & shitake mushrooms, homemade crisps, apple, shallots, sweet soy 13

Mains

Korean hanger steak, pickled nutbourne tomatoes, jasmine rice, toasted sesame seeds 21

Grilled & tempura cuttlefish caeser salad 20

Spiced cauliflower steak, jalapeño ketchup, pickled chilli & cauliflower greensVG 18

Slow grilled baby chicken, spiced soy chicken sauce 25

Sides

Jasmin riceVG 3.5

Mix leaf, chilli vinaigretteVG 7

Fries, sriracha mayoV 6

Grilled hispi cabbage, white soy, chilli & limeV 7

Please inform us of any allergies.
12.5% discretionary service charge is applied to all bills. Prices are inclusive of vat.

We have gone cashless and only take card payments 

2018 Rathfinney Wine Estate, East Sussex Classic Brut 13 / Rosé Brut 17

NV Veuve Clicquot , Champagne, France Yellow Label Brut 17 

To The East - plum sake, gin, peach, lemon & lime 15


