
G R O U P  S E T  M E N U
£ 6 0 p p

Grilled bread, confit garlic tahini, 

burnt tomato salsa V

Hispi cabbage, chilli, red onion, pine nuts Ve Gf N

Butter beans, shitake mushrooms, aioli

Cedar plank salmon, pickled cucumber & shallots Gf

Chicken thighs, confit lemon, chilli & garlic Gf

Triple cooked new potatoes, black lime salt Ve Gf

Broccoli, chilli and garlic butter V Gf

Baked vanilla cheesecake, hazelnut crumble base, 

berry compote N 

Fresh doughnuts, BBQ banoffee sauce

Please make our team aware of any allergies or dietary requirements 
V Vegetarian, Ve Vegan, Gf Gluten Free, N Nuts 


