
Jamies Tudor Street – Private Dining & Celebration Menu 

Private Dining Menu ~ 3 courses for £38 per person  

or add a sense of occasion to your party with our 

Celebration Menu ~ 4 courses paired with a delicious glass of 

Laurent Perrier La Cuvée Brut NV  

& a glass of Chateau Doisy Vedrines Sauternes 2018  

for £70 per person 

 

Private Dining Menu - £38.00 (3 courses) 

Soup of the day, toasted sourdough (VE) 

Oak smoked salmon, crayfish salsa, bruschetta 

Chicken liver Pate, fig chutney, toast  

……………………………………………………………….………………………………… 

Grilled corn-fed chicken breast, olive oil mashed potato, wilted greens, port wine Jus 

Grilled seabass, braised shallot, tomato & spring onion salsa 

Grilled 80z Sirloin Steak, Plum tomato, watercress, bearnaise sauce  (+£5 supplement) 

Vegan spring green Risotto, rocket, pesto (VE) 

………………………………………………………………………………………………… 

Dark chocolate tart, wild berry compote 

Bramley apple pie, vanilla custard 

Praline chocolate brownie, raspberry coulis (GF/VE) 

Medley of seasonal fruit, Chantilly cream 

………………………………………………………………………………………………… 

 

(V) Vegetarian | (VE) Vegan | (GF) Gluten Free | (N) Nuts 

All our food is prepared in a kitchen where nuts, cereals containing gluten and other allergens are present and our menu 

descriptions do not include all our ingredients. 

If you have a food allergy or intolerance, please let us know before ordering. Our prices and ingredients are subject to change to 

reflect seasonality and market value. 

 

 



Jamies Tudor Street – Private Dining & Celebration Menu 

Celebration Menu  - £70.00 (4 courses) 

Laurent Perrier La Cuvée Brut NV 

………………………………………………………………………………………………… 

Soup of the day, toasted sourdough (VE) 

Potted Smoked Trout, pickled mooli, watercress, toast 

Chicken Liver Pate, black truffles, fig chutney, baby leaf salad 

Crumbed Tofu, Apple & cider (VE) 

………………………………………………………………………………………………… 

Green apple sorbet (VE) 

………………………………………………………………………………………………… 

Confit duck leg, braised red cabbage, wild mushroom jus 

Thyme baked salmon, curried cauliflower, sweet pickled lime  

Beef fillet, shaved truffle, roasted plum tomato, watercress, bearnaise sauce (+£5 supplement) 

Spring green Risotto, kale crisps, sun dried heritage tomato (VE) 

………………………………………………………………………………………………… 

Lemon drizzle cake, meringue ice cream 

Dark chocolate tart, morello cherries, Chantilly cream 

Praline chocolate brownie, raspberry coulis (GF/VE) 

Medley of seasonal fruit, Chantilly cream 

Selection of international cheeses, seedless grapes, chutney  

………………………………………………………………………………………………… 

Chateau Doisy Vedrines Sauternes 2018 

………………………………………………………………………………………………… 

(V) Vegetarian | (VE) Vegan | (GF) Gluten Free | (N) Nuts 

All our food is prepared in a kitchen where nuts, cereals containing gluten and other allergens are present and our menu 

descriptions do not include all our ingredients. 

If you have a food allergy or intolerance, please let us know before ordering. Our prices and ingredients are subject to change to 

reflect seasonality and market value. 

 

Looking for a delicious way to linger at dinner? Ask to see our exceptional array of 

sweet & fortified wines, sherry and port by the glass or by the bottle to share 

 

 


