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THE WELCOME TABLE

ONE SELECTION PER TABLE

TAMWORTH FARM CURED MEATS
A celebratory selection of aged bresaola, artisan
salami and chorizo, accompanied by marinated
olives, balsamic pearl onions and caper berries,
served with freshly baked artisan bread and
whipped black garlic butter.
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GARDEN PLATE (VEGAN)
Beetroot hummus, spinach falafel, smoked
aubergine pate and stuffed vine leaves, served
with warm flatbread for sharing.

FIRST ACT

ONE SELECTION PER GUEST

YELLOWFIN TUNA TARTARE
Hand-cut yellowfin tuna, avocado, crisp apple
and pickled ginger.

BEEF TARTUFFO
Delicately sliced beef carpaccio, aged Parmesan,
wild rocket and shaved black truffle.

HERITAGE BEETROOT (VEGAN)
Salt-baked and pickled heritage beetroot, blood
orange, basil and candied walnuts.

A MOMENT FOR AGAVE

SIGNATURE INFUSION
A limited-edition agave infusion
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MAIN EVENT

ONE SELECTION PER GUEST

ROAST DRY-AGED FILLET OF BEEF
Potato fondant, tenderstem broccoli, caramelised
baby onions and lemon thyme jus.

ROAST FREE-RANGE CHICKEN BREAST
Truffle butter, hasselback potato, caramelised
salsify, parsley cream and Madeira sauce.

ROAST STONE BASS
Truffle butter, hasselback potato, caramelised
salsify, parsley cream and Madeira sauce.

WILD MUSHROOM PITHIVIER (VEGAN)
Golden puff pastry filled with oyster, porcini and
chanterelle mushrooms, served with carrot and
cardamom hummus, maple-glazed parsnips and
kale salsa verde.

All main courses are served with a selection of sharing sides for the

table: whole roasted cauliflower with pomegranate and chimichurri,

garlic and chilli tenderstem broccoli, Gruyere and Parmesan potato
gratin, and glazed Vichy carrots.

FINAL ACT

ONE SELECTION PER GUEST

ROASTED PINEAPPLE (VEGAN)
Caramelised pineapple paired with coconut, can-
died lime and a splash of Malibu.

TRES LECHES CAKE
Light milk-soaked sponge, softly whipped cream
and seasonal berries.

CITRUS FLAN

Silky citrus custard, orange compote
and biscotti.
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If you have any food allergies or dietary requirements, please inform
your server before placing your order. Written allergen information
is available upon request. Please note: our kitchen and bar handles
nuts, gluten, dairy, soy, and other common allergens. While we take
care, we cannot guarantee against cross-contact. Some dishes

may contain raw or undercooked ingredients. Consuming these may
increase your risk of foodborne illness. Adults require around 2,000

kcal daily, depending on individual needs. Menu items are subject to

availability and may change without notice.



