Five Course Private Dining Menu

Poached trompette mushrooms
Confit artichoke, black truffle jus
*****
Spiced monkfish
Sweet potato bhaji, apple & coriander
*****
Venison
Coffee, redcurrant
*****
Spanish wine-poached pineapple
Passion fruit, coconut
*****
Chocolate soufflé
Milk ice cream

£59 per person
Optional four course wine flight £25 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.

Three Course Private Dining Menu
Starters
Pressing of smoked duck & goose liver
Sauternes French wine, duck fat brioche
Roasted cauliflower velouté
Spinach & ricotta dauphine, Parmesan espuma
Tandoori sweetbread & seared scallop
Spiced dukkah, katsu sauce
Main Course
Roast crown of Norfolk quail
Crispy leg, parsnip, quince, celeriac
Ravioli of trompette mushrooms
Confit egg yolk, hen of the woods mushroom
Fillet of stone bass
Braised barley, gribiche, salami
Dessert
Tasting of Michel Cluizel
Cappuccino, caramel
Lemon meringue
Raspberry, yoghurt, basil
Mille fuille of Madagascan vanilla
Pear, minus 8 vinegar

£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.

Tapas - A Taste of Spain
Gambas con chilli

King prawns cooked with garlic & chillli
Setas sobre pan con queso manchego

Wild mushrooms, warm bread & Manchego cheese
Pimientas Padron

Warm pickled Padron peppers
Ajo blanco

Chilled soup with olive oil & garlic
Chorizo con pera aioli

Pan-fried chorizo with pear and chilli dip
Jamon Iberico

Sliced Iberian ham with olive oil, roquette & truffle
Croquettas de pollo e hierbas

Crispy chicken and fine herb croquettes
*****
Crème Catalan con torrijas

Set sweet Catalonian cream with warm Spanish ‘French’ toast
Mojito sorbete

£30 per person
Optional three course wine flight £20 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.

