
For four or more people.
Served sharing style - sleeves up, dig in.

Rosemary-marinated olives 116kcal

Hummus, sumac onions, salsa verde 214kcal

Beetroot borani, smoked feta, toasted seeds, mint, dill 214kcal

Iberico ham croquetas, piquillo pepper jam, 
smoked garlic aioli 1478kcal

Flatbread 259kcal

Driftwood goat’s cheese, pickled heritage beets, basil 377kcal

Roasted squash, whipped sheep’s cheese, bilbiana 491kcal

Buttermilk-fried chicken, 
chip shop curry sauce, mushroom ketchup 435kcal

Pan-fried hake, braised leeks, 
smoked pancetta, turbot cream 1349kcal

Heritage carrots, cumin, honey 505kcal

Triple-cooked chips 290kcal

45PP-

FE AST ING MENU

(V) Vegetarian (Ve) Vegan | Adults need around 2,000kcal a day.
Food allergies and intolerances: we welcome enquiries from guests who wish to know whether dishes contain 
particular ingredients. Please note: before placing your order please inform a member of the team if anyone 
in your party has a food allergy. Prices include VAT. A 10% service charge will be added to your bill.



For four or more people.
Served sharing style - sleeves up, dig in.

Rosemary-marinated olives 116kcal

Hummus, sumac onions, salsa verde 214kcal

Black figs, molasses,  
winter leaves, pumpkin seed dukkah 452kcal

Flatbread 259kcal

Pickled heritage beets, smoked beetroot glaze, basil 193kcal

Roasted squash, bilbiana, salsa verde 209kcal

Pearl barley risotto, Polyspore mushrooms, 
Jerusalem artichoke 676kcal

Salt and pepper potato scallop, 
chip shop curry sauce, mushroom ketchup 435kcal

Charred tenderstem broccoli, romesco 107kcal

Triple-cooked chips 290kcal

45PP-

VEGAN FE AST ING MENU

(V) Vegetarian (Ve) Vegan | Adults need around 2,000kcal a day.
Food allergies and intolerances: we welcome enquiries from guests who wish to know whether dishes contain 
particular ingredients. Please note: before placing your order please inform a member of the team if anyone 
in your party has a food allergy. Prices include VAT. A 10% service charge will be added to your bill.


