Private Dining Menu — Get Together

(£56pp | 3 Courses)

Starters

King prawn & cherry tomato skewers on a sweet chilli dressed salad x8

Stinking Bishop goat’s cheese salad, candied plums, mixed leaves, and balsamic glaze (GF, VE)
X2

Mains

Lamb chops, fondant potato, minted broccoli & peas, red wine jus (GF) x8

Pea, spinach & mascarpone risotto with roasted garlic ciabatta (VE) x2

Desserts

Spiced apple in puff pastry, toffee sauce & vanilla ice cream x5

Raspberry & white chocolate choux bun with Chantilly cream (VE) x5
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