
27th October  2018

HALLOWEEN BALL
FEASTING MENU

£85 per person

— Served to share for groups 4+ —

BEFORE 

Glass of Veuve Clicquot Yellow Label

Circus Crackers (Ve) 
Chilli garlic & plumb sauce

Blow Torched Salmon Nigiri 
Sweet soy reduction & kizami wasabi
- Vegan/Vegetarian version available

SMALL

Hamachi & Blood Orange Ceviche  
Coriander, cherry tomato, chives, lemon & yuzu

Sweet Red Prawn Tempura  
Chilli aioli & lemon ponzu 

Edamame & Truffle Shumai (V)
Black sweet vinegar 

USDA New Style Beef Carpaccio 
Crispy artichokes, chives, sesame & truffle soy 

 
- For vegan/vegetarian guests:
Vegan/Vegetarian Platter (Ve)
Winter Vegetable Skewers (Ve)(G)
Chilli Crusted Cauliflower Salad (Ve) 
Date & Water Chestnut Gyoza (Ve) 
Spinach & Wild Mushroom Parcel (Ve) 

£10 per person supplement for groups which include the stage table.
This menu is subject to change.
We operate a very busy kitchen incorporating a high use of nuts, 
shellfish and ingredients containing gluten so therefore can not 
guarantee the complete absence of traces of these or any allergens in your food.

An optional service charge of 12.5% will be added to your drinks bill.

LARGE

Wild Mushroom Miso Baby Chicken 
Ohitashi, lotus root & crispy chicken skin

Black Angus Fillet (G*)
Shiitake mushroom, asparagus & caramel soy

Pickled Ginger Miso Black Cod  
Lime & daikon salad 

Szechuan Tofu Toban Yaki (Ve) 
Blackened green beans, edamame beans, coriander, 
sesame & sweet basil  

 — Selection of sides served —
Baby Bok Choy, Ginger, garlic & soy (Ve)(G*) 
Grilled Green Corgettes, Black sesame tahini &
truffle (Ve)
Steamed Jasmine Rice, toasted sesame seeds (Ve)(G)

DESSERT

Halloween Dessert Bento
Milk Chocolate Coffin Cake & Blood Orange Soy Gel  
Pumpkin & Ginger Pie
Baby Toffee Apple

Halloween Vegan Dessert Bento
Mini Chocolate & raspberry Ghost cupcakes (Ve)(G)
Poached Pumpkin & Shortbread finger Cookies (Ve )

(V)      Suitable for vegetarians
(Ve)      Suitable for vegans 
(G) Gluten free 
(G*) Can be altered for Gluten free


