
 

Group Lunch Menu £38.00 

 

 

Starters 

Oak smoked salmon, traditional accompaniments 

Duck liver parfait, Matbucha Moroccan chutney & Za’atar brioche 

Jerusalem artichoke velouté, wild mushrooms, rosemary & camembert croquette 

Hand chopped beef tartare, smoked rosemary aioli, sea salt crackers 

 

Mains 

Thyme roasted chicken supreme, romanesco, smoked garlic, carrot purée, sauce suprême 

Pan fried cod, herb crushed potatoes, brown shrimp & caper berry Grenobloise 

Slow cooked short rib of beef, watercress, celery & shallot crumb 

 “Orzo Mantecato”, grilled king oyster mushroom, tête de Moine & truffle  

 

Desserts 

Pistachio crème brûlée 

Dark chocolate marquise, griottine  

Rhubarb and custard 

Fourme d’Ambert, Duchy crackers & quince 

 

 

Please note for parties of up to 20 guests we ask you to choose either Menu A or B  

for your guests to order from on the day 
 

For parties of 21 or more we kindly ask you to choose the same 1 starter, 1 main course and 1 dessert for the whole 

party to have and any guests with allergies/dietary requirements will of course be catered for separately 

 


