£35 event menu
Starters
Soup of the day with baked bread
chicken liver parfait,
madeira jelly, onion jam, baked brioche
Duo of mackerel,
Mackerel and horseradish pate, grilled mackerel,
rhubarb ketchup, dill yoghurt, pickled cucumber
Goats cheese bon bons,
textures of beetroot, candied walnut
Mains
Braised beef cheek,
horseradish mash, baby onions, pancetta, mushrooms
Chicken and ham hock ballotine,
pommes anna, leeks, mustard sauce
Hake loin,
confit parisienne potatoes, tiger prawns,
torched tomatoes, fennel, bisque sauce
Roasted courgette, stuffed with vegetable ragu,
potato tuille, ribblesdale cheese, truffle oil
Desserts
Sticky toffee pudding, treacle ice cream
Chocolate delice,
vanilla ice cream, honeycomb, praline
Vanilla panna cotta,
poached strawberry, baked white chocolate
3 cheeses with chutney, crackers, grapes

£45 Event menu
Starters
Soup of the day with baked bread
Duck liver parfait,
shiitake ketchup, griottines, hazelnut, brioche
Bombay rosti, smoked haddock, egg yolk, parmesan sauce
Goats cheese bon bons,
textures of beetroot, candied walnut
Mains
6oz Fillet of beef,
horseradish mash, baby onions, pancetta, mushrooms
Belly pork, black pudding pomme anna,
beetroot, apple, hazelnut
Sea bass fillet,
cauliflower, parmentier potatoes, brown shrimp butter sauce,
smoked almond
Wild mushroom risotto,
parmesan, truffle oil, potato tuille
Desserts
Sticky toffee pudding, treacle ice cream
Lemon tart, meringue, fennel sorbet
Chocolate delice,
hazelnut ice cream , praline, honeycomb tuille
4 cheeses, chutney, crackers, grapes

Wine loft sample tasting menu

The Wine Loft
Our chef will create a bespoke tasting menu for you based
around the seasonality of ingredients at current
market prices.Treat up to 12 friends, family or colleagues to an
exciting dinner catered to your individual taste.
£60 per head

Sample menu
Cheddar and ale bread, black garlic butter
Tunworth cheese panna cotta,
Onions, Potato skin, wheat flakes
Mackerel,
rhubarb, dill, horseradish
Rib of dexter beef,
cauliflower, hazelnut, pedro ximenez
Lemon, meringue, fennel
Apple tart, Pine, treacle
Petit fours

