
An optional 12.5% service charge will be added to your bill
I F  Y O U  H A V E  A N  A L L E R G Y ,
P L E A S E  I N F O R M  A  S T A F F  M E M B E R

S a m p l e  G r o u p  M e n u

S t a r t e r s
Spiced roast butternut squash, spinach, lentil & lemongrass soup, preserved
lemon cream £5.70

Salmon sashimi, truffled mustard seed dressing, toasted pumpkin
seeds £7.00

Spiced potted rabbit, turmeric poached pear & pea shoot salad, olive
crouton £7.20

Salad of lemon roast fennel, chanterelles, lucques olives & dandelion,
grilled manouri, fennel seed & macadamia crumbs £8.20

Cornish crab, sweetcorn & coriander pancake, avocado, celery cress &
fennel salad, green chilli & lemongrass dressing £8.20

M a i n s
Wild mushrooms, garlic & thyme, fondant celeriac, crispy cabbage,
hazelnuts, verjus & shaoxing dressing, a deep fried egg £15.50

Roast cod & chorizo, squid ink mash, samphire, saffron & roast carrot
dressing £17.50

Grilled miso marinated onglet steak, cassava chips, salad greens,
tomato relish £17.50

Sumac & lemon roast lamb rump, turmeric & curry leaf besan chips, curly
kale, tamarind yoghurt £20.50

Krupuk, fennel & mustard seed crusted seabass, curried potato velouté,
broccoli £21.50

D e s s e r t s
Cinder toffee affogato £4.50

Eggnog bread & butter pudding, kumquat marmalade ice cream, candied
whiskey walnuts £7.20

Brandied cherry chocolate fondant, sour cherry sauce, clove & rye crumb
ice cream £7.50 (please  allow 12 mins)

A selection of cheese, The Modern Pantry oatcakes & chutney £8.50


