/“’ AUTUMN
PUB FEASTING

Available Monday - Friday lunch only

48 per person

Served family style
WILDFARMED FOCACCIA, ROASTED CHILLI OIL

TO START

CHICKEN & PROSCIUTTO CROQUETTES, WHOLEGRAIN MUSTARD AIOLI

DELICA PUMPKIN & RICOTTA BRUSCHETTA

MAIN

ROAST HALF CHICKEN, CAPERS, MINT & SMOKED GARLIC BUTTER
'NDUJA, SPICED CHORIZO, FIOR DI LATTE, TOASTED FENNEL SEEDS, HONEY
Individually plated option for vegetarian guests:

BUFFALO MOZZARELLA, POMODORO, BASIL
ED'S VEG LEAVES | FRIES

SWEET THINGS

STICKY ORANGE & ALMOND CAKE, MARMALADE RIPPLE ICE CREAM

&\ CLICK FOR CALORIES
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AUTUMN
FEASTING MENU ONE

60 per person

Served family style

WILDFARMED FOCACCIA, ROASTED CHILLI OIL

TO START

IBERICO PORK SKEWERS, SMOKED AUBERGINE
HOT SMOKED TROUT RILLETTES, FENNEL, APPLE, FOCACCIA
Individually plated option for vegetarian guests:

BAKED TOMINO, KUMQUATS, HONEY, FOCACCIA

MAIN

GRILLED CHICKEN, CAPERS, MINT & SMOKED GARLIC BUTTER
ANGUS FLAT IRON, GREMOLATA
Individually plated option for vegetarian guests:

HOUSE PASTA, WILD MUSHROOMS, SAGE

FRIES WINTER LEAF SALAD | SEASONAL GREENS

MUSHROOM SAUCE | BEARNAISE

SWEET THINGS

STICKY ORANGE & ALMOND CAKE, WHIPPED MASCARPONE

CLICK FOR CALORIES
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AUTUMN
FEASTING MENU TWO

80 per person

Served family style

WILDFARMED FOCACCIA, ROASTED CHILLI OIL

TO START

SALT COD FRITTERS, PRESERVED LEMON MAYONNAISE
ANGUS BEEF TONNATO, RADISH, GRILLED SHALLOTS

BRAISED KALE, CHICKPEAS, PANGRATTATO

MAIN

GRILLED CHICKEN, WINTER TRUFFLES, ROSEMARY BUTTER
ANGUS PRIME RIB, ROASTED GARLIC & BONE MARROW JUS
Individually plated option for vegetarian guests:

HOUSE PASTA, WILD MUSHROOMS, SAGE

FRIES WINTER LEAF SALAD | SEASONAL GREENS

GRATIN DAUPHINOIS | BEARNAISE | MUSHROOM SAUCE

SWEET THINGS

NOUGAT BACI

BLACKBERRY CHOUX BUNS

[ ] CLICK FOR CALORIES ®

I@ ﬁ\g @, Alergies? Please tell your server. Al prices include VAT. An optional 12.5% service charge will be included on your bill. g / Eﬁ I,
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AUTUMN
SUNDAY FEASTING MENU

60 per person

Served family style

WILDFARMED FOCACCIA, ROASTED CHILLI OIL

TO START

IBERICO PORK SKEWERS, SMOKED AUBERGINE

DELICA PUMPKIN & RICOTTA BRUSCHETTA

MAIN

ROAST ANGUS BEEF RUMP
ROAST CHICKEN
Individually plated option for vegetarian guests:

BEETROOT & WALNUT WELLINGTON, TRUFFLE GRAVY

ROAST POTATOES | YORKSHIRE PUDDINGS
SEASONAL VEGETABLES | MADEIRA GRAVY

HORSERADISH CREME FRAICHE

SWEET THINGS

TIRAMISU

CLICK FOR CALORIES
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SMOKED CHALK STREAM TROUT, NEAL’S YARD CREME FRAiCHE,

PICKLES, RYE /D SERVES FOUR TO SIX

NEAL’S YARD CHEESE BOARD, BOOZY FRUIT CHUTNEY 75 SERVES FOUR TO SIX

Allergies? Please tell your server. All prices include VAT An optional 12.5% service charge will be included on your bil U
- e




