
 PRIVATE DINING ROOM 

 Chef’s Selection Menu 

 Sourdough + Olive Oil, Gordal Olives, Smoked Almonds  (V) 

 ◌   ◌  ◌  ◌   ◌ 

 Smoked Cod’s Roe Pani Puri, Cultured Rhubarb, Chaat Masala Chickpeas 
 Or 

 Fenugreek Roasted Carrot Pani Puri, Cultured Rhubarb, Chaat Masala Chickpeas  (Ve) 

 ◌   ◌  ◌  ◌   ◌ 

 Stonebass ‘Veronique’, Confit and Pickled Fennel, Grape Gel, Vermouth Tarragon 
 Sauce 

 Or 

 Porcini and Madeira Parfait, Pickled Mushrooms, Toasted Focaccia  (Ve) 

 ◌   ◌  ◌  ◌   ◌ 

 Slow Cooked Pork, Mussel Escabeche, Salsify, Black Garlic Aioli, Smoked Almonds 
 Or 

 Roasted Heritage Carrots English Asparagus, Macadamia Ajo Blanco, Advieh  (Ve) 

 ◌   ◌  ◌  ◌   ◌ 

 Selection of Cheeses, Pickles, Fennel and Poppy Seed Flatbread 

 ◌   ◌  ◌  ◌   ◌ 

 “Mont Blanc” of Chestnut, Agen Prune, Pedro Xinimez  (Ve) 

 Or 

 Chocolate, Coffee and Hazelnut Tart 

 £50 Per person 

 (V) Vegetarian  (Ve) Vegan 

 Please notify us of any allergies. 

 Due to the varied ingredients used, which are intrinsic to the dishes 
 themselves, we cannot remove or replace elements. We are happy to 

 talk through what may be suitable recommendations. 

 A discretionary service charge of 12.5%, will be added to your bill 


