
S A M P L E  F E S T I V E  S E T  L U N C H  M E N U  £ 5 0
Available from Wednesday 20th November

For bookings of  4 to 12 guests

For lunch Wednesday, Thursday & Friday 

The menu is updated daily

Price is per person

Shared Snacks

Pickles & Ferment

OlIves, Orange, Garlic & Thyme

Devilled Eggs, Trout Roe, Sesame

Grilled Potato Bread, Green Garlic Butter

Crispy Potato Cake, Chicken Liver, Damson

Individual Main - Chosen on the day

Option 1: Roast Cod, Bouillabaisse, Seaweed, Lime Leaf

Option 2: Barbecued Swede, Cavolo Nero, Broken Grains

Option 3: Glazed Beef Cheek, Hispi Cabbage, Black Truffle & Chilli Crisp

Shared Sides

Fries

Green Salad

 

 Individual Pudding - Chosen on the day

Option 1: Cru Virunga Chocolate Pot

Option 2: Apple Sorbet, Whiskey Toffee, Mint Granita

PLEASE NOTIFY YOUR WAITER OF ANY ALLERGIES OR DIETARY REQUIREMENTS 

A DISCRETIONARY 12.5%  SERVICE CHARGE WILL BE ADDED TO YOU BILL


