
B B Q  S P I C E D  C R I S P S  (pb)

R O L L E D  O A T  S O D A  B R E A D  (v)

C H E E S E  &  O N I O N  C R O Q U E T T E S  (v,gf )

H E R I T A G E  T O M A T O  P A N Z A N E L L A
black pepper croutons, jalapeño (pb)

W O O D F I R E D  L E E K S 
almond ricotta, caramelised pecans (pb,gf )

C E L E R I A C  C A R B O N A R A
pancetta, confit egg, truffle, Spenwood cheese (gf )

R O A S T  C O R O N A T I O N  C H I C K E N
coriander, almonds, charred little gem, curried scraps  £35 (gf )

‘ N D U J A  &  B U R E L L A  R A V I O L I 
celeriac, hazelnut, sage  £23 (v)

W H O L E  L E A F  S A L A D  &  F R I E S  (pb,gf )

F R O Z E N  C H O C O L A T E  &  Y O G H U R T  M O U S S E
banana & peanut butter ice cream

B A K E D  A L A S K A
mint choc chip ice cream, custard, chocolate crumb  (gf )

All prices include VAT.  
A discretionary 13.5% service charge will be added to your bill.

Please let us know if you have any allergies or dietary requirements. 

(v) Vegetarian  (pb) Plant-based  (gf ) Gluten Free

FEASTING MENU
The menu is designed to be shared by the whole table. £55 pp


