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Canapés
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Meat Vegetarian

Fish

BEEF TATAKI
Wasabi crisp, l ime aiol i , mool i

CORONATION CHICKEN
Potato cyl inder, di l l

GOCHUJANG GLAZED DUCK BREAST
Red pepper salsa, croustades,
coriander cress

SWEET SLOW ROASTED PORK BELLY
Asian salad

TUNA POKÉ
Tapioca cracker, mango & red onion rel ish

SEABREAM CEVICHE
Grapefruit supreme, l ime

SMOKED SALMON BALLOTINE
Chives, mascarpone, lemon zest

JACKFRUIT TOSTADAS (VG)
Tomato salsa, guacamole

TOMATO & BLACK GARLIC BRIOCHE (V) (VG Avai lable)
Tomato Caviar & Black Garl ic Butter Brioche, basi l cress

COMPRESSED WATERMELON (VG)
Soy pearls

MINI 'SUPER GREENS' TART (VG)
Vegan cream cheese, truff le, mint cress

The Heroes
AHI SESAME TUNA
Soy Caviar

BUTTERMILK CHICKEN BUN
Rainbow slaw, charcoal bun

COURGETTE INVOLTINI
Edamame, mint, ol ive oi l







Starters
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Meat
Vegetarian

Fish

PORK, PISTACHIO & DATE TERRINE
Pickled veg, piccal i l l i , charred
sourdough

BEEF CARPACCIO
Egg yolk, truff le tapioca crisps,
fr ied capers, sour cream

ASPARAGUS & PEA TART (V) (VG Avai lable)
Sugar snap, mint yoghurt tui l le, crème fraîche

SPRING TOMATO GAZPACHO (V) (VG Avai lable)
Datterini , chive oi l , pea shoots, orange bocconcini

SMOKED MACKEREL SALAD
Breakfast radish, pickled apple,
crispy potato ribbons

SMOKED SALMON CARPACCIO
Champagne jel ly, caviar, watercress,
crème fraîche

HERITAGE TOMATO & BUFFALO
MOZZARELLA SALAD (V)
Basi l mayo, crispy brioche

The Hero





Mains



Meat

Vegetarian

Fish

PORK TENDERLOIN
Apple sauce, spring broccol i , confi t
shal lot, fondant potato, l ight jus

COURGETTE & GRUYÈRE SUFFOLK
CHICKEN BALLOTINE
Charred baby corn, pea & spinach
purée, vine cherry tomatoes, pomme
Paris ienne

COCONUT RED PRAWN CURRY
Coriander rice, garl ic rot i , pickled red
onion and l ime

GREMOLATA COD SUPREME
Tahini and broccol i quinoa salad, red
chi l l ies, Kentish crispy potato, salsa verde

Broccol i & Spinach Orecchiette
Pasta (V) (VG Avai lable)
Burrata, pistachio

RED PEPPER, CAULIFLOWER &
CHICKPEA TAGINE (VG)
Giant couscous, pomegranate
pearls , mini f lat bread, fresh
coriander

M
ai

ns
Beef Fi l let (*Surcharge appl ies)
Thai asparagus, cr ispy new potato,
roasted tomatoes, veal jus,
asparagus cream

The Hero





Desserts



CITRUS CIRCLE
Zingy lemon tart, poached grapefruit, citron sorbet, lemon grass mallow

MILLIONAIRES MOUSSE
Rich chocolate ganache, whipped caramel, chocolate sablé, caramel ice-cream

STRAWBERRY DREAM
Vanilla bavarois with set strawberries, strawberry sesame glaze, Oreo crumb, strawberry sorbet

APPLE TARTE TATIN
Caramelised Apple, crispy pastry, salted caramel, praline ice cream

THE NUTTY MOCHA SLICE
Indulgent chocolate & coffee crémeux, whipped white chocolate ganache, candied pecan nuts

BANOFFEE TART
Banana & dulce de leche bavarois, whipped white chocolate, banana tart
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Summer Cocktails
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RUM ROCK
Bush original spiced rum, mango, l ime, cinnamon
cordial , coconut

PICANTE
Tradicional Reposado 100% Blue Agave Tequi la,
l ime, agave nectar, chi l l i , coriander

STRAWBERRY DAIQUIRI
Merser white rum, strawberry puree, l ime juice,
and simple syrup.

HUGO SPRITZ
Sparkl ing wine, elderf lower l iqueur, fresh mint
leaves, topped with soda

APEROL SPRITZ
Aperol , Prosecco, soda water and garnished with
a fresh orange sl ice
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