
 

Please	make	us	aware	of	any	allergies	and	ask	for	further	details	of	dishes	that	contain	allergens				
This	menu	is	subject	to	a	discretionary	12.5%	service	charge.	All	prices	include	VAT.		

 

 

 

 

 

	
Feasting	menu	two	course	£40	or	three	courses	for	£45	per	person	

	
To	start	

Bird	in	Hand	focaccia	&	Honest	Toil	extra	virgin	olive	oil			
Padron	peppers	&	paprika	salt		

Parma	ham	&	brown	crab	croquettes	&	smoked	paprika	aioli			
Charcuterie	selection	served	with	toast		

Seasonal	starters	from	the	A	La	Carte	menu	
	

Sharing	Platters	
Pork	chop,	walnut	mustard,	apple	

Prime	rib,	red	wine	sauce		
Whole	roast	fish	of	the	day		

	

Sides	
Roast	new	potatoes	

Seasonal	leaf	salad,	tarragon	vinaigrette		
	
	

Dessert	
	

Coffee	&	chocolate	mousse		
Or	

Tiramisu	
	
	
	
	
	


