
Prices include VAT at the current rate. Food allergies - please ask a member of team for information on allergens contained in our 
dishes. Dishes may contain nuts. (V) suitable for vegetarians (PB) suitable for vegans. Please ask your server for more details. 

Adults need approximately 2000 kcal a day. A 12.5% service charge will be applied to your bill.

SEMI & EXCLUSIVE HIRE
50 pax minimum

3  items £18 | 6 items £36 | 9 items £54

Our recommendation:
Minimum of 3 items for events of 50 – 100

Minimum of 6 items for events of 100 – 150
Minimum of 9 items for events of 150 – 250  

Caesar Salad Bowls (v)

Beef & Smoked Cheese Sliders
house burger sauce, pickled cucumber

Tandoori Cauliflower (pb)
pickled radish, crisp chick pea salad,

coriander & mint sauce 1053kcal

Mac n Cheese Croquettes (v)
truffle mayo 1228kcal

Sumac Marinated Chicken
red pepper dip, grilled flat bread 1090kcal

Grilled Salmon
preserved lemon, caper & cilantro

salsa verde 905kcal

Radicchio, Green Pea Hummus (pb)
candied walnuts, tahini dressing 559kcal

Warm Bread Selection
whipped cultured butter 608kcal

Nutella Gnocchi
cinnamon sugar 1273kcal

Aussie Mess (pb)
passion fruit, mango, vegan cream

& meringue 246kcal

Charcuterie Board £15 supplement

selection of British & continental cured meats,
cornichons, pickles, mustard, sour dough chunks

Artisan Cheese Board £15 supplement

selection artisan cheese served with dried fruits,
nuts, pickles, chutney & crackers


