
GROUP SET MENU
Starter Main & Kir Royale £35 / with Dessert £40

(v) Indicates vegetarian options
(pb) Indicates plant-based (vegan) options

Please note our kitchens use a variety of ingredients containing allergens including nuts and dairy. 
Whilst every care is taken there may be cross contamination. Please ask your server for more information 

and notify them if you have a food allergy.

ENTRÉES 
CELERIAC SOUP truffle croutons  vg

CHICKEN LIVER PARFAIT apple chutney, spiced port reduction, toasted brioche
GRILLED KING PRAWNS sobrasada, sweetcorn, crispy fried leeks

BAKED BRIE IN FILO a wedge of brie in filo pastry.
Served with mixed salad & cranberry chutney

MAINS
GRILLED SEA BASS FILLET  French beans,
cherry tomatoes, black olives & basil pesto

FILLET OF SALMON grilled vegetable ratatouille, tomato and basil oil 
WILD MUSHROOM RISOTTO truffle oil v (vegan alternative available)

CHICKEN PAILLARD caper beurre noisette, wild rocket and artichoke salad
BOEUF  BOURGUIGNON braised beef in red wine,

bacon lardons & mushrooms. Served with pomme purée
CLASSIC STEAK FRITES Macken Brothers’ 28 day dry aged

8oz sirloin steak, French fries (£5 supplement)
GRILLED BUTTERNUT SQUASH cumin, confit onion

 peppers, sunflower seeds, crispy leeks pb

DESSERTS 
CLASSIC CRÈME BRULEE

ROQUEFORT CHEESE  biscuit & apple chutney
BELGIAN CHOCOLATE TRUFFLE CAKE pb

BAKED VANILLA CHEESCAKE
SELECTION OF SORBETS pb  & ICE CREAMS 

SIDES
FRENCH FRIES  4.95 | PETITS POIS A LA FRANCAISE v  5.45 

TENDERSTEM BROCCOLI  pb  5.95 | DAUPHINOISE POTATOES v  5.95

GREEN BEANS shallot butter v  5.45 |  SAUTEED NEW POTATOES v  4.95

BABY GEM, CUCUMBER & AVOCADO SALAD pb  4.95 
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