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EST. 1838

BEEF WELLINGTON FEAST

Minimum four persons. All dishes served family style.
Feast requires 72hrs notice for pre-order.

£100 per person

SNACKS AND STARTERS

BLACK PUDDING SCOTCH EGG Oxford Sauce
BUTTERMILK FRIED CHICKEN Bubbledogs Hot Sauce, Blue Cheese
CAULIFLOWER & ONION BHAJIS Chaat Masala, Tamarind Chutney

———————

MAIN

BEEF WELLINGTON
Mashed Potatoes, Creamed Spinach,
Green Salad, Peppercorn Sauce

P G—

DESSERT

APPLE CRUMBLE Vanilla Custard

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

Minimum four persons. All dishes served family style.
Feast requires 72hrs notice for pre-order.

£70 per person

SNACKS AND STARTERS

BLACK PUDDING SCOTCH EGG Oxford Sauce
BUTTERMILK FRIED CHICKEN Bubbledogs Hot Sauce, Blue Cheese
CAULIFLOWER & ONION BHAJIS Chaat Masala, Tamarind Chutney

———————

MAIN

PRIME RIB OF BEEF

Fries, Mac & Cheese, Creamed Spinach, Peppercorn Sauce,

Béarnaise Sauce, Green Salad

P G—

DESSERT

APPLE CRUMBLE Vanilla Custard

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

Snacks & Mains plated individually.
Desserts served family style to share.
Feast requires 72hrs notice for pre-order.

£55 per person

STARTER

CHESTNUT & MUSHROOM SCOTCH EGG Oxford Sauce

MAIN
LEEK, POTATO & BRIE PITHIVIER

Garlic & Thyme Velouté, Creamed Spinach, Green Salad

DESSERT

APPLE CRUMBLE Vanilla Custard

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

CLASSIC - 35 P.P

STEAK TARTARE Beef Fat Toast
BUTTERMILK FRIED CHICKEN Bubbledogs Hot Sauce, Blue Cheese
HAM HOCK CROQUETTES Sweet Mustard Dressing
BLACK PUDDING SCOTCH EGG Oxford Sauce
HOT SMOKED TROUT Creme Fraiche, Dill, Rye Crisp
ACHILL OYSTER Shallots, Merlot Vinegar

VEGETARIAN 25 P.P

CHESTNUT & MUSHROOM SCOTCH EGG (V) Oxford Sauce
CHILLI CHEESE TOASTIE (V) Masala Ketchup, Mint Yoghurt
CAULIFLOWER & ONION BHAJIS (VE) Chaat Masala, Tamarind Chutney
CARAMELISED ONION TART (V /VE) Goat’s Cheese
OGLESHIELD CHEESE TWISTS (V)

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