FRIDAY 5 JUNE 2026

CANAPES ON ARRIVAL

STARTERS

Whipped plant based burrata, caramelised figs, baby watercress, toasted pumpkin seeds

pear gel, melba toast (ve)

Mille-Feuille of Chalk-stream trout, avocado, compressed cucumber, beetroot gravadlax

potato, citrus gel

MAIN COURSES

Plant based shepherd’s pie topped with mashed potato, spiced carrot puree, peas and beans

pea shoots, gravy (ve)

Local lamb shank, rosemary and red wine sauce, spring onion and chorizo mash, peas

beans and baby carrots

PUDDING

Rhubarb trifle gateaux, poached rhubarb, rthubarb gel, lemon balm
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Scan here or visit mnu.mx/3142CA8 to see our allergen menus
If you have any allergen enquiries, please ask a member of our team. Whilst every care has been taken to ensure the cross contamination is minimal

within our Kitchens, circumstances may arise which are out of our control and could alter the accuracy of the allergen information provided. We would
therefore recommend that you do not rely solely on this information. This does not affect your statutory rights.



