
Party menu  

£37 per person  

 

-Marinated olives (gf) (vg)  

-Warm ciabatta, whipped brown butter 

-Baked camembert with chilli jam,  

warm ciabatta  

 

-Yakiniku Pork belly, pineapple (gf) 

-Korean fried chicken 

-Duck liver parfait, beetroot, fig, onion bread 

-Braised ox cheek, corn, jalapeno (gf) 

-Soy cured confit salmon, celeriac,  

kimchi ketchup (gf) 

-Herb crusted haddock, smoked chowder  

-King prawns, corn velouté, chorizo (gf) 

-Korean fried tofu, kimchi slaw (vg) 

-Stuffed mushroom, cashew crumble (vg)(gf) 

-Twice baked perl las souffle, balsamic grapes  

 

-roast cauliflower, katsu sauce (gf)(vg) 

-Skin on fries, mushroom salt  

-Smoked butter and chive mash (gf) 

-Beetroot, fig and hazelnut salad (gf)(vg) 

Afters to be ordered on the evening 

-Dark chocolate ganache cake, banana, miso, peanut (gf) 

-Apple and brown butter tart, blackcurrant sorbet 

Crème anglaise  

-White chocolate and yuzu tart, mango sorbet 

-Coconut panna cotta, roast pineapple (Vg)(gf) 

 



 

 

 

 

 

 


