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Private Dining
£40 Per Person

SAMPLE MENU

Snacks
Marinaded Olives & House Made Garlic Knots

Mains

A CUT ABOVE THE REST

Prime Beef Sirloin
Serves One 100z

Aged BeefFlllet
Serves One 8oz

Sides

Confit Potatoes Beef Fat Carrots
with Garlic Aioli Tarragon Pesto

Sauces
Choose from...

Peppercorn / Bearnaise / Garlic Butter /
Bone Marrow Jus / Chimichurri

Desserts

Cheesecake of the day Sticky Toffee Pudding
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Private Dining
£60 Per Person

SAMPLE MENU
Aperitif

Prosecco DOC Extra Dry
Terre Cevico-lItaly

Snacks

Beef Steamed Buns Chorizo Prawns
Tomato Sugo Toasted Bread

Mains

A CUT ABOVE THE REST

Aged BeefFillet
Serves One 8oz

Grass Fed Ribeye
Serves One 100z

Sides

Conlfit Potatoes Cacio e Pepe Beef Fat Carrots
with Garlic Aioli Mac & Cheese Tarragon Pesto

Sauces
Choose from...

Peppercorn / Bearnaise / Garlic Butter /
Bone Marrow Jus / Chimichurri

Desserts

Cheesecake of the day Sticky Toffee Pudding
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Private Dining
£80 Per Person
SAMPLE MENU
Aperitif
Prosecco DOC Extra Dry
Terre Cevico-Iraly

Wine
Montepulciano d’Abruzzo Trebbiano Puglia IGT
DOC, Il Divo Tornicola-Iraly
Diversitas-Iraly
Snacks
Beef Steamed Buns Salt & Chilli Squid Chorizo Prawns
Tomato Sugo Citrus Mayo Toasred Bread
Mains

A CUT ABOVE THE REST

Aged BeefFillet Aged Beef Chateaubriand Grass Fed Tomahawk
Serves One 8oz Serves Two 180z Serves Three 420z
Sides
Confit Potatoes Beef Fat Carrots
with Garlic Aioli Tomato & Buffalo Tarragon Pesto
. Mozzarela Salad .
Cauliflower Crispy Chilli Oil Cacio e Pepe
Gratin Mac & Cheese
Sauces
Choose from...

Peppercorn / Bearnaise / Garlic Butter / Bone Marrow Jus / Chimichurri

Desserts
Cheesecake of the day Sticky Toffee Pudding
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