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For par t ies of  upto 30 gues t s ,  please selec t  3 s t ar ter s ,  3 main cour ses and 3 
desser t s  for pre - order.  Par t ies over 30 gues t s  are required to selec t  1 i tem for 
each cour se,  a long with an a l ternat ive for those with diet ar y requirement s .

French Baguette & Butter  

E N T R É E 
Baby Lettuce Hearts, Cashew Dressing, Croutons (VE) 
Rainbow Trout Carpaccio, Heritage Pickled Radishes, Crème Fraîche, Tobiko Pearls 
Heritage Tomato & Burrata, Green Goddess Dressing (V, GF) 
Beef Fillet Steak Tartare, Fermented Tomato Dressing, French Baguette Crostini 
Maryland Corn & Crab Cake, Lobster Aioli 

M A I N S 
Vegan Shrimp Creole Risotto, Curly Scallions (VE) 
New York Strip Steak, Peppercorn Sauce (GF) 
Corn Fed Chicken Breast, Globe Artichokes, Pinenuts & Tarragon Salsa (GF) 
Truffled Cauliflower, Pickled Walnuts, Popcorn Crumb (VE) 
Louie’s Beans & Rice, BBQ Shrimp, Smoked Bacon, Rice Crackers (GF) 

S I D E S 
French Fries (VE) 
Maple Glazed Chantennay Carrots (V, GF) 
Green Lettuce Salad (VE, GF) 

D E S S E R T 
Banana Foster Cheesecake, Salted Peanuts, Spicy Rum Caramel Sauce (V) 
Chouquettes, Bourbon Custard, Wild Cherry Sauce (V) 
Selection of Sorbets (VE) 

G R O U P  S E T  M E N U 
£ 8 5  P E R  P E R S O N


