
FIRST 

* Welcome Cocktail *

Sticky Beef Meatball 
OR 
Roasted Carrot ‘Kebab’ (VE) 
Black Garlic Mayonnaise | Coffee Dust | Toasted 
Sesame Seeds (GF, VE)

SECOND

Creamy Pumpkin & Chorizo Gnocci
Crispy Sage | Chilli Flakes | Smoked Chilli Oil (V*)

THIRD

Burnt Sumac Aubergine
Marsala Yoghurt | Spiced Sundried Tomato Sauce | 
Tahini | Pine Nut Dukkah | Baby Capers & Herb 
Gremolata (GF, V)

Autumn Burrata & Toasted Hazelnut Salad
Tangerine | Pickled Cranberries | Fennel | Charred 
Leeks | Olives (GF, V)

FOURTH

Harissa Prawn OR Cauliflower Shakshuka (VE*)
Fennel, Sumac & Pickled Chilli Feta | Baby Herbs (GF)

Warm Spiced Freekeh
Toasted Almonds | Sultanas | Pomegranate (V)

Roasted Squash, Parmesan & Kale Salad
Brown Butter & Sake Sauce | Toasted Sesame Seeds
(GF, V)

FIFTH

Apple & Pear Crumble
Cardamom Custard | Rose Petals (GF, V)

* Drinks are not included and please note the bill will be subject to a discretionary 
12.5% service charge 

Dinner is a time to relax, to 
unwind, to indulge. Free from 
formality, our Supper Clubs 
are all about  sharing & 
enjoying good food, good 
music & good friends.
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