
FEAST MENU 
64 per person (For parties of 9 or more)

Blistered Padrón Peppers, smoked sea salt, lime
Kale, avocado, sweet potato, cashews 
Haggis Croquettes, honey and mustard dressing

For The Table

Flatbread, spicy chorizo, olives, wild rocket, mozzarella
Cured Loch Duart Salmon, horseradish, rye, beets
Seared Skirt Steak, balsamic, honey and chilli glaze
Roast Beets, hazelnuts, crottin   

Small Plates

Trofie, Jerusalem artichoke, basil, parmesan
Pan-Seared Salmon, cockles, mussel chowder
Whole Roast Chicken, confit onions

Large Plates

Baby Spinach, shallot butter
Mixed Leaf Salad, balsamic vinaigrette
Fries, old bay mayo
   

On The Side

Chocolate Brownie, vanilla ice cream
Mulled Wine Poached Pears, frangipane, cinnamon ice cream

Desserts

If you have any allergies or intolerances, please speak to a member of our team about your requirements 
before ordering.      

A full list of all allergens contained in each dish is available upon request.  
All prices are in GBP and are inclusive of VAT at the current prevailing rate. 

Please note that a discretionary service charge of 12.5% will be added to your bill. 28.10.2019
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PREMIUM FEAST MENU 
71 per person (For parties of 9 or more)

Blistered Padrón Peppers, smoked sea salt, lime 
Kale, avocado, sweet potato, cashews 
Haggis Croquettes, honey and mustard dressing

For The Table

Flatbread, spicy chorizo, olives, wild rocket
Crab on Sourdough, avocado, jalapeno, coriander
Seared Skirt Steak, balsamic, honey and chilli glaze
Burrata, heirloom squash, basil, herb oil, pumpkin seeds   
 

Small Plates

Trofie, Jerusalem artichoke, basil, parmesan 
Grilled Rainbow Trout, herbs, lemon 
28 Day Aged Côte de Boeuf, horseradish beef jus

Large Plates

Baby Spinach, shallot butter
Mixed Leaf Salad, balsamic vinaigrette
Fries, old bay mayo
   

On The Side

Chocolate Brownie, vanilla ice cream
Mulled Wine Poached Pears, frangipane, cinnamon ice cream

Desserts
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