
DINING



Pannacotta & berries 

Chocolate tart 

Lemon posset 

Risotto butternut squash & pumpkin seeds (V)

Chicken breast fondant potato 

Pan fried salmon pea puree & tenders team broccoli 

Tomato Burrata & pesto (V)

Cured Beetroot salmon & blinis 

Country terrine & pistachio fruit chutney & brioche 

Mains
 

Starters

Desserts   
                   

Private Dining Menu £60

                                                                          All prices are exclusive of VAT.                      
                                        A discretionary service charge of 12.5% will be added to your bill.
                            If you suffer from any food allergies or intolerances and wish to find out more about the     
                                                            ingredients we use, please speak to our team.  

Individual choices to be made by the guests



Chocolate fondant ​

Lemon meringue tart ​

Berries ​

British Cheese selection 

Beef cheeks with creamy mash potato ​

Halibut saffron, potato samphire, beurre blanc ​

Beetroot pithivier 

Beef carpaccio, parmesan &truffle cream​

Scallops' potato emulsion and dill oil ​

Roasted leeks Romanesco sauce (V)

Mains
 

Starters

Desserts   
                   

Private Dining Menu £90

                                                                          All prices are exclusive of VAT.                      
                                        A discretionary service charge of 12.5% will be added to your bill.
                            If you suffer from any food allergies or intolerances and wish to find out more about the     
                                                            ingredients we use, please speak to our team.  

Individual choices to be made by the guests


