
PRIVATE DINING SEASONAL LUNCH 

Sample Autumn Menu 

£75 per person

Bread & Butter
Olives

Saucisson Sec 

~
A Choice Of:

Hot Smoked Trout, Soda Bread, Horseradish & Pickles
Bitter Leaf, Gorgonzola, Walnut & Fig Salad

~
A Choice Of:

Whole Roast Chicken, Morels & Vin Jaune, Riz au Pilaf for 2/3
Spaetzle with Girolles, Sweetcorn & Tarragon

Potatoes / Greens +£7 each 

~
A Choice Of:

Apple & Hazelnut Tarte Fine
Cheese Plate

ALLERGEN INFORMATION IS AVAILABLE ON REQUEST



PRIVATE DINING SEASONAL LUNCH 

Sample Winter Menu 

£75 per person

Bread & Butter
Olives

Saucisson Sec 

~
A Choice Of:

Poached Quince, Blue Cheese & Walnut Salad
Smoked Salmon, Capers and Pickled Red Onions

~
A Choice Of:

Whole Roast Chicken, Morels & Vin Jaune, Riz au Pilaf for 2/3
Roscoff Onion & Comte Tart

Potatoes / Greens +£7 each 

~
A Choice Of:

Sherry Trifle
Cheese Plate

ALLERGEN INFORMATION IS AVAILABLE ON REQUEST


