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c ap a c i t i e s :

14 on one small oval table

22 seated on one large oval table

32 seated on 4 small rectangular

tables 45 standing

30 theatre

7m

4.5m

7m

4.5m

Set for
32

Set for
22
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c a pa c it y :
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c ap a c i t i e s :

9m

4.5m
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£9 for 3 per person

or

£12 for 4 per person

smoked eel & horseradish

fennel, mint & ricotta

chicken & duck liver pâté

artichoke, goat’s curd & olive crumb

(vegan options)

aubergine & basil leaf tapenade 

black olive tapenade

artichoke & sage leaf



roast tomatoes, burrata & pesto, sauce 
vierge

cured trout, sorrel & herb dressed salad
~

chicken pie  
mash & seasonal greens

add chocolate truffles & coffee for £5 per person

roast tomatoes, burrata & pesto, sauce 
vierge

cured trout, sorrel & herb dressed salad

~

roast pork

with potato, anchovy and green beans,

courgettes, tomato & herb tian

a tumble of hazelnut meringues, cream & seasonal fruits

or

orange, lemon and almond polenta cake, cream & seasonal fruit

roast tomatoes, burrata & pesto, sauce 
vierge

cured trout, sorrel & herb dressed salad

~

marinated leg of lamb

with gratin dauphinoise,

courgettes, tomato & herb tian



roast tomatoes, burrata & pesto, sauce vierge

asparagus vinaigrette

cuttlefish, slaw, lemon, fennel & monksbeard

~

whole roast brill, 

sea vegetables with velouté potato,

pea, lettuce & mint 

roast tomatoes, burrata & pesto, sauce vierge

cured trout, sorrel & herb dressed salad

asparagus vinaigrette

~

sirloin, 

grilled asparagus, walnuts, horseradish & 
watercress with roast new potatoes

a tumble of hazelnut meringues, seasonal fruits & cream 

~

almond tart, seasonal fruits & jersey cream

~

orange, lemon and almond polenta cake, seasonal fruits & cream



roast tomatoes, burrata & pesto, sauce vierge

baked marinated chicken, courgette, onion & mint salad

buttermilk pudding & raspberry

cured trout, sorrel & herb dressed salad

*fish of the day

pudding will match the rest 
of the party

d i e t a r y *

asparagus vinaigrette 

polenta, grilled vegetables with a tumble of olives, leaves & 
herbs

pudding will match the rest of the party
d i e t a r y *

asparagus vinaigrette 

polenta, grilled vegetables with a tumble of 
olives, leaves & herbs.

seasonal sorbet

d i e t a r y *





salted marcona almonds 4  

olives 4

cheese straws 2.5

artichoke, goat’s curd & olive crumb crostini 2.5

black olive tapenade on crostini or baby gem 2.5 

anchoide & sage leaf crostini 2.5 

aubergine & basil leaf crostini 2.5 

fennel, ricotta & mint crostini 2.5

pissaladiere 3  

cod cakes & aioli 4

smoked eel & horseradish toasts 4 

baked salsify & parmesan 4

chicken & duck liver pâté on toast 3 

sausage rolls 3



s p a r k l i n g

125ml | 750ml

bottleprosecco(glera)superiorbrutmillesimato 2018 bellenda veneto, italy 9.5 |

47 blanc de blancs brut nv rené beaudouin nogent l’abbesse 15.8 | 79

c o c k t a i l s

a p e r i t i f s
seasonal bellini 11.5

aperol spritz 11.5

c o c k t a i l s  
vodka or gin martini 12

cosmopolitan 12

negroni 13.5

margarita 14

h i g h b a l l s  
americano 10.5

tom collins 11.5

moscow mule
11.5

d i g e s t i v e s

b r a n d y
somerset cider brandy 5yo 10.5

c o g n a c

seignette cognac 9
hennessyfine de cognac 12.5 

a r m a g n a c
baron the sigonac armagnac 12

château laubade vsop 12

e a u d e v i e
framboise eau de vie 12  

la vieille prune 12 miclo
poire william 12

g r a p p a

b e e r s

estrella galicia 6

menebrea 6

allsopp ipa 7

wignac cider 7
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