Set menu
Two courses - £40 per guest

Three courses - £46 per guest

Prawn cocktail, Marie Rose sauce, baby gem
Smoked beef croquettes, lime and creme fraiche
Burrata, pickled beetroot and hazelnuts (v)
Lobster chowder, olive tapenade and chervil oil

Ribeye steak with paprika fries or spicy lemon salad
Whole grilled lobster with parsley butter, served with paprika fries or spicy lemon salad (Supplement - £8)
14-hour braised beef short rib, parsnip purée, crispy onion, jus gras
Gnocchi, cherry tomato, red chilli, garlic, basil (ve)
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The mason jar
honeycomb, chocolate fudge brownie, vanilla ice cream and toffee caramel sauce

Keylime cheesecake

Orange truffle liquid strawberry delight
serve with vanilla ice cream (v)
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Unlimited fries or spicy lemon salad (v) £8
Peppercorn sauce £3
Heirloom tomato & feta salad (ve) £5

If you have a food allergy or intolerance, please speak to a member of our staff before you order or consume
any food or beverage. A discretionary service charge of 12.5% will be added to your bill.
All prices are inclusive of VAT. (v) Suitable for Vegetarians. (ve) Suitable for Vegans.




