
Food allergies & intolerances: before ordering speak to staff about your requirements 
Vegan menu available 

 
 

Sample Event Menu 

£45 per head 

 
Subject to availability and seasonality 

  
Daily Cocktail – A.v. Wees & Frasinelli Prosecco 9.75 

 
 
 

Cauliflower & watercress soup (V) 
Ham hock, parsley & garlic terrine 
Cured quail & kohlrabi remoulade 

Smoked haddock brandade 
 
 

Aubergine, white beans & mushroom hash (V) 
Shoulder of lamb, pearl barley, swede & carrots 

Whole spring chicken, butternut squash & chorizo 
Rainbow trout, fennel, samphire & wild garlic mayonnaise 

 
 
 
 

New potatoes 3.95     Greens 3.95     Green salad 3.95     Chips 4.50 
 
 

Banana bread & cinnamon ice cream 
Yorkshire rhubarb & lemon curd fool 

Chocolate panna cotta & red wine pear 
Butterscotch tart 

 
 
 
 


