
JUBILEE TASTING MENU 2022
£70 PER PERSON

PRAWN COCKTAIL

Bloody Mary shot, prawn toast

CHEESE

Britannia cheddar tart, Yorkshire asparagus

TIKKA

Chicken tikka, mint yoghurt, pickled red onion, coriander, tikka sauce

FISH & CHIPS

Seared hand-dived scallop, potato terrine, pea dressing

COTTAGE PIE

Roasted beef fillet, cottage pie, beef fat roasted carrot, spring cabbage, red wine gravy

JAM ROLY-POLY

Jam roly-poly ice cream

RICE PUDDING

Rice pudding crispy roll, strawberry compote

(v) suitable for vegetarians (ve) suitable for vegans. Should you have any food allergies please inform your waiter. Please note that allergens are used on our premises 
and dishes cannot be altered on ordering to adhere to regulations. Beverages may contain sulphites, eggs, fish, crustaceans, milk, or gluten used as a fining agent. 

All prices are inclusive of V.A.T. A discretionary service charge of 10% will be added to your bill. 



JUBILEE DRINKS PAIRING
£35 PER PERSON

ARRIVAL

Pimm’s, homemade lemonade, cucumber, strawberry, mint 

Prawn Cocktail and Cheese 

Thornbridge Mother’s Ruin Gin Barrel Aged Sour Golden Beer 125ml

Tikka

Nyetimber Classic Cuvee 100ml  

Prawn Cocktail and Cheese

Litmus Red Pinot Noir 2018 Kent England 125ml

Cottage Pie

British Garden Cocktail 
Ramsbury Single Estate Gin, elderflower cordial, apple juice, freshly squeezed lime

Jam roly-poly and rice pudding

(v) suitable for vegetarians (ve) suitable for vegans. Should you have any food allergies please inform your waiter. Please note that allergens are used on our premises 
and dishes cannot be altered on ordering to adhere to regulations. Beverages may contain sulphites, eggs, fish, crustaceans, milk, or gluten used as a fining agent. 

All prices are inclusive of V.A.T. A discretionary service charge of 10% will be added to your bill. 


