FINE DINING

MINIMUM NUMBERS OF 10

SEPTEMBER TO FEBRUARY

STARTERS

WARM SQUASH & LENTIL SALAD
ROAST RED ONION, CELERIAC, CARROTS & ROCKET, PESTO DRESSING (VE)

PUMPKIN ARANCINI
TRUFFLE MAYONNAISE, PARMESAN, CORIANDER (V)

SPICED PUMPKIN & TRUFFLE OIL SOUP
TOASTED PUMPKIN SEEDS, WHOLEMEAL ROLL, BUTTER (V)

COAQUILLES ST JACQUES
SCALLOP & PRAWN GRATIN, DUCHESS POTATO

PRAWN COCKTAIL
BRIOCHE, LETTUCE, MARY ROSE SAUCE, LEMON GEL

CHICKEN LIVER PARFAIT
LONDON SOURDOUGH, PICKLED ONION, CORNICHONS, CHUTNEY

PLEASE NOTE WE OFFER THE OPTION TO CREATE
BESPOKE MENUS TAILORED TO YOUR PREFERENCE.

FOR ANY SPECIFIC DIETARY REQUIREMENTS, PLEASE
SPEAK WITH YOUR EVENT COORDINATOR.



