Feasting Menu

ES sourdough & Southdown'’s butter (VGO)

Whipped ricotta & goat’s curd, hot honey, pumpkin seeds, chilli (V)
Red pepper and roasted walnut dip, pomegranate molasses (VG)
Fried feta, quince, pickled chilli (V)

BBQ tenderstem, za’atar yoghurt, green sauce (V/GF)
Grilled peaches, mascarpone, hazelnuts (V/VGO/GF)
Sea bass ceviche, jalapeno, red onion, poppy seeds
Chicken skewer, pepper sauce, chives

Roast mushroom orzo, pecorino, egg yolk (V)
Hispi cabbage, gochujang, red miso, smoked tofu, crispy onions, sesame (VG)

Butterflied bream, coconut satfron sauce, dill (GF) for2
450g aged 35 day sirloin, peppercorn sauce (GF) for2
Fries & aioli (VGO)

Radicchio salad (VGO)

A discretionary 12.5% service charge will be added to your bill
£2 will be added to your bill for unlimited still and sparkling Belu filtered water
If you have any food allergies please notify a member of the team

V = vegetarian, VG = Vegan and VGO = the dish is vegetarian but a vegan option is available GF = gluten free



