
A discretionary service charge of 10% will be added to your bill. 
All our food is prepared in a kitchen where nuts, gluten and other allergens are present and our menu 

descriptions do not include all ingredients. If more information about allergens is required, please ask a 
member of the team. Inclusive of VAT at current rate. 

Three Course Private Dining Menu 

Curried sweet potato soup (v) 
Coconut cream  

Ballotine of confit duck and smoked chicken 
Apricot gel, raisin bread 

Smoked mackerel 
Iced fennel and dukkah spice, orange emulsion 

***** 

Braised ox cheek 
Smoked garlic purée, baby carrots, parsnip crisps, red wine jus 

 Pan-fried cod  
Pearl couscous, halloumi soil, pickled Romanesco, nori dust, olive oil sauce 

Celebration of heritage carrots (v) 
(Pickled, poached, puréed, roasted, crisp), spinach cream, pumpkin soil 

Sides £3.50   
Triple-cooked chips with parmesan and truffle  

Sauté French beans confit shallots with sage butter 
Mixed leave and heritage tomato salad  

***** 

Pink grapefruit tart 
Blood orange ice-cream 

BBQ pineapple 
Coconut ice  

Glazed rhubarb 
Cinnamon popcorn, salted caramel sauce, raspberry sorbet 

***** 

Coffee and handmade petit fours £5 

£45 per person 



A discretionary service charge of 10% will be added to your bill. 
All our food is prepared in a kitchen where nuts, gluten and other allergens are present and our menu 

descriptions do not include all ingredients. If more information about allergens is required, please ask a 
member of the team. Inclusive of VAT at current rate. 

Cloisters Dinner Tasting Menu 

Beet and goat   
Pickled, poached, roasted, purée, soil 

***** 

Pan-fried diver scallops 
  Cauliflower textures, pea foam 

***** 

Pan-fried partridge breast  
Braised leg, creamed mas red currant cabbage, mulled poached pears 

***** 

Basil and lime sorbet 

***** 

Love of chocolate  
Mousse, parfait, sorbet, soil, biscuit, cream 

***** 

Coffee and handmade petit fours 

£55 per person 
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Mexican Themed Menu 

Served “family style” for a relaxed and informal dining 

 
 
 

Build your own chicken and vegetable fajitas: 

Fresh leaves 

Guacamole 

Tomato and chilli salsa 

Sour cream 

Grated cheese 

Refried beans 

 

***** 

 

Beef tacos 

Kidney bean rice salad 

BBQ chicken wings 

Garden salad 

Freshly baked breads 

Coleslaw 

 

***** 

 

Tequila-soaked oranges 

Key lime pie 
 
 
 
 
 


