Main Courses (One main per guest included in the ticket price)

+ Chicken katsu with steamed rice, katsu sauce, baby leaf salad & yuzu dressing

Roasted salmon fillet with teriyaki glaze, steamed rice & seasonal salad (GF)

Miso-marinated cauliflower steak with den miso, steamed rice & mixed leaf salad (Vg, GF)

Bougie beef cheeseburger with skin-on fries, brioche bun, tomato, lettuce & carrot relish

Vegan burger with skin-on fries, vegan bun, tomato, lettuce & carrot relish (Vg)

Premium Upgrade =
Grass-fed dry-aged sirloin steak (225g) with ponzu & skin-on fries
£10 supplement per guest

Sharing Board

This option is designed for two guests to share in place of individual mains and must be selected by both
guests together.

Includes:

* Prawn tempura with spicy mayonnaise. Grazing board featuring prosciutto crudo, coppa, salami
Milano, tofu miso dip, crispy rice crackers & crudités
(GF & Vg options included)

Desserts (One dessert per guest included in the ticket price)
« Homemade tiramisu with coffee, mascarpone, marsala wine & cocoa powder (V)

 Burnt miso & yuzu cheesecake with warm pistachio cream sauce (V, GF)

SEASTE

Important Information

+ Each ticket includes one main course and one dessert per guest.

* Sharing boards count as a main course and must be selected by two guests sharing..
* Any additional food or upgrades ordered will be charged by the venue on the day.

* Menus are subject to seasonal availability and may change without prior notice.

Allergy Information

For guests with allergies or dietary requirements, please email us in advance with any questions or to notify us of allergens prior to attending the venue,

so we can do our best to accommodate where possible.



