
 
AN OPTIONAL 12.5% SERVICE CHARGE WILL BE ADDED TO ALL BILLS. PLEASE ASK IF YOU WOULD LIKE THIS REMOVED & 

SUGGEST WAYS WE COULD IMPROVE – THANK YOU. FOR ALLERGEN INFO PLEASE REFER TO THE ALLERGEN CHART 
 

 

 

 

 

Group Menu 
 

for parties of 15 or more 

please pre order 72 hours before  

 

 

2 courses £37 / 3 courses £46 

 

Watercress soup, English oil 

Scotch egg, date ketchup 

New season asparagus, cured egg yolk 

Gran reserva ham, pickles 

Prawn & avocado cocktail 

 

~~ 

 

220g short rib of beef, chips 

Tomahawk pork chop, hash brown, purple broccoli 

Baked rice, spinach, asparagus & watercress 

Cod fishcakes, creamed leeks 

Cornish fish stew, rouille, croutes 

 

~~ 

 

Rhubarb & apple crumble, rhubarb sorbet 

Treacle tart, clotted cream 

Sticky toffee pudding, vanilla ice cream 

Cheese board, crackers & quince (£5 supplement) 

 

 

 

Please can all allergens & dietary requirements be highlighted before the event 

 


