
 

 

 

 

 

 

 

PRIVATE DINING 
6  COURSE TAST ING MENU £55 .95  

THERE IS NO HIRE CHARGE  

S u b j e c t  t o  c h a n g e .  P l e a s e  i n f o r m  u s  o f  a n y  a l l e r g i e s  o r  d i e t a r y  r e q u i r e m e n t s  a s  w e  a r e  
u n a b l e  t o  g u a r a n t e e  t h a t  d i s h e s  w i l l  b e  c o m p l e t e l y  a l l e r g e n  f r e e .  

S e r v i c e  c h a r g e  o f  1 0 %  

Freshly Baked Warm Bread with Whipped Butter & Today’s Flavoured Salt 

served with Warm Bread 
 

A Selection of Purple, Candy & Golden Beetroots, Grilled French Goat Cheese, 
Fennel Seed Infused Filo Pastry, Fresh Honeycomb & Blood 

 

with Black Truffle Dressing, Red Currant & Port 

Jelly, Caramelized Onion Chutney & Brioche 

 

  
With Sriracha & Crispy Chilli Butter Sauce and Chargrilled Sea Salt 

& Rosemary Focaccia  
 

with Soft Hens Egg, Citrus Cured Fennel, Honey & Whole 

Grain Mustard Dressing & Young Shoots 
 

Chef’s intermediate course 

Chef’s Selected Sweet Delight 

with Spring Vegetable in a White Wine, Dill & 
 Shellfish Cream Sauce. Accompanied 

 with Buttered New Potatoes 
 

with Confit Cherry Tomato, Black Olive Crumb, 
Goat Cheese, Crispy Cavolo Nero Kale  

Kale  
 

with Garlic & Herb Potato Press, Iberico Chorizo 
Croquette, Fresh Sweetcorn & Lime Salsa,  

Peri-Peri Popcorn & a Rich Chicken Jus 
 

Sauteed Smoked Pancetta & Garden Peas, Roasted Fennel, Black 
Pudding Croquette & Thyme Infused Crisp Potatoes 

 

with Garlic & Thyme Roasted Tomato, Mushroom, Watercress Salad, Chips 
and Sauce (Peppercorn, Diane, or Beef jus) 

£10.95 supplement 
 

 
with Caramelia Mousse, Caffe Vinci Coffee Ice Cream &  

Hazelnut Tuille 

 

All our desserts are made in house by our talented pastry chef purely for your 
enjoyment & pleasure so enjoy… 

 
With Caramel Crunch Ice Cream & Cinder Toffee With White Chocolate Crémeux, Mango & Passionfruit Salsa, Crisp 

Meringue & Mango Sorbet 
 

 
with Local Chutneys, Grapes & Crackers 

(£5.95 Supplement) 

 
A classic mix of Stolichnaya Vodka, Kahlua Coffee liqueur, a 

double shot of freshly brewed Espresso and a touch of sugar 

£12.25 

 
Butter washed Cacao liqueur, Licor 43, Maraschino, Morello Cherry puree, Apple 

juice & a drop of Chocolate bitters. Finished with a Maraschino-soaked Cherry 

£12.50 
 


