
Private Dining

Made for sharing £65

For the table

Corn “ribs” smoked chili yoghurt (v) 1 8 0 k c a l

Potato & onion seed sourdough, whipped butter (v) 2 0 0 k c a l  

Greek salad, red onion, green pepper, barrel aged feta, oregano (v) 2 6 2 k c a l

Cashew hummus, crispy sage, seeded crackers (v) 5 8 7 k c a l

Mains to share

Free-range chicken breast, grilled lettuce, truffle mayonnaise 8 4 5 k c a l

Linguine, Isle of Wight tomato, roasted garlic & red pepper, basil (v) 8 6 9 k c a l

Chalk stream trout, braised fennel, dill & vermouth sauce (v) 6 5 4 k c a l

Sides 

Charred hispi cabbage, roast garlic & herb butter (v) 3 3 5 k c a l

Skin on fries, rosemary salt (v) 4 6 9 k c a l

Desserts to share

Peach & almond tart, pistachio ice cream (v) 7 9 5 k c a l

English strawberries, white chocolate, meringue, basil (v) 6 8 5 k c a l

66% Dark chocolate millefuille, mint crème fraiche (v) 6 8 5 k c a l

(v) Vegetarian

Please inform us of any allergies and / or dietary requirements. All prices are inclusive of VAT at the current rate. 

A discretionary service charge of 12.5% will be added to your final bill. Adults need around 2,000 kcal a day.



Private Dining
Made for sharing £75

For the table

Corn “ribs” smoked chili yoghurt (v) 1 8 0 k c a l

English courgette ceviche, cashew, mint, lemon (v) 2 2 3 k c a l

Potato & onion seed sourdough, whipped butter (v) 2 0 0 k c a l

Cured Loch Duart salmon, buttermilk, pickled shallot 4 0 3 k c a l

Buttermilk fried chicken, sriracha & lime yoghurt 657k c a l

Taramasalata, pickled heritage radish, dill 2 5 7 k c a l

Mains to share

Hen Of The Woods mushroom on toast, duck egg, kale, pea veloute (v) 4 5 2 k c a l

Dedham vale beef rib eye 250gr, shallot & parsley salad, sauce au poivre, fries 8 8 4 k c a l

Cornish hake, charred runner bean, chicken sauce, chimichurri 6 8 7 k c a l

Sides 

Broccoli, new season olive oil, lemon (v) 6 8 k c a l

Greek salad, red onion, cucumber, green pepper, barrel aged feta, oregano (v) 3 9 3 k c a l

Jersey Royal potato, Café de Paris butter (v) 3 3 6 k c a l

Desserts to share

English strawberries, white chocolate, meringue, basil (v) 6 8 5 k c a l

Selection of British cheese, apple & cider chutney, Neal’s yard crackers (v) 7 7 1 k c a l

66% Dark chocolate millefuille, mint crème fraiche (v) 6 8 5 k c a l

(v) Vegetarian

Please inform us of any allergies and / or dietary requirements. All prices are inclusive of VAT at the current rate. A 

discretionary service charge of 12.5% will be added to your final bill. Adults need around 2,000 kcal a day.


