
C A N A p é S

Meat, Fish & Vegan / Vegetarian
A selection of 4 pieces for 20pp / 5 pieces for 25pp / 6 pieces for 30pp

Please speak to your server regarding any allergy concerns. A discretionary 13.5% or 15% service charge will be added to your bill. 
All prices include VAT.

M E AT

C R I S P Y  L A M B  R I B S  Anchovy & Sorrel Yoghurt

F R I E D  C H I C K E N  Blue Cheese, Bubbledogs Hot Sauce

B L A C K  P U D D I N G  S C O T C H  E G G  Oxford Sauce

f i S h

S M O K E D  S A L M O N  Horseradish Crème Fraîche, Rye Bread

AT L A N T I C  P R AW N  C O C K TA I L  Marie Rose, Herb Salad

B E E R  B AT T E R E D  H A D D O C K  Tartare Sauce  Mash, Chanterelles, 

F R I E D  W H I T E B A I T  Roasted Garlic Aioli, Lemon

V E G A N / V E G E TA R i A N

B E AU VA L E  C H E E S E  T W I S T S  (V)

M U S H R O O M  O N  T O A S T  Pickled Walnut Ketchup (V/Ve)

C H I L L I  C H E E S E  T O A S T I E  Masala Ketchup 

C AU L I F L OW E R  &  O N I O N  B H A J I S  Chaat Masala, Tamarind Chutney (V/Ve)



f E A S T  M E N U

Minimum 4 Persons
All dishes served family style

£50 per person

Please speak to your server regarding any allergy concerns. A discretionary 13.5% or 15% service charge will be added to your bill. 
All prices include VAT.

S N A C k S  &  S TA R T E R S

B L A C K  P U D D I N G  S C O T C H  E G G  Oxford Sauce
C R I S P Y  L A M B  R I B S  Anchovy & Sorrel Yoghurt
F R I E D  W H I T E B A I T  Roasted Garlic Aioli, Lemon 

M A i N S

S L OW- R O A S T E D  B E E F  S H A N K

Served with 
Creamy Mash, Chanterelles, Tarragon & Honey Glazed Carrots, 

Braised Red Cabbage & Spinach

D E S S E R T S 

S E A S O N A L  F R U I T  C R U M B L E  Vanilla Custard 



V E G E TA R i A N  M E N U

All dishes served family style
£45 per person

Please speak to your server regarding any allergy concerns. A discretionary 13.5% or 15% service charge will be added to your bill. 
All prices include VAT.

S N A C k S  &  S TA R T E R S

C H I L L I  C H E E S E  T O A S T I E  Masala Ketchup
C AU L I F L OW E R  &  O N I O N  B H A J I S  Chaat Masala, Tamarind Chutney
R AW  &  P I C K L E D  W I N T E R  V E G E TA B L E S  Chilled Baba Ganoush

M A i N S

M U S H R O O M  &  C E L E R I A C  P I T H I V I E R

Served with 
Creamy Mash, Chanterelles, Tarragon & Honey Glazed Carrots, 

Braised Red Cabbage & Spinach

D E S S E R T S

S E A S O N A L  F R U I T  C R U M B L E  Vanilla Custard




