DOMESTIC & FOREIGN COOKING
OYSTERS & GUINNESS

EAT HEARTILY & GIVE
THE HOUSE A GOOD NAME

PRIVATE DINING MENU

APERITIF
Guinness, Black Velvet,
Champagne Ruinart Blanc de Blancs Brut

OYSTERS & CANAPES
A Selection of Oysters
Crab Mayonnaise Toasts
Roast Pumpkin & Crispy Sage Crostini (v)

STARTERS
Half Pint of Prawns
Braised Leeks, Beenleigh Blue, Watercress, Walnuts (v)
Terrine de la Maison, Home-made Chutney, Toasted Sourdough

MAINS
Gnocchi alla Romana, Wild Mushrooms, Pecorino (v)
Roast Hake, Saffron Potatoes, Bisque Veloute, Spinach
Barnsley Lamb Chop, Jansson’s Temptation, Braised Greens

PUDDINGS
Baked Cheesecake, Blackberry Compote
Banoffee Pie

CHEESES
Selection of West Country Cheeses w/ Crackers & Chutney

COFFEE
Coffee w/ Irish Whiskey Chocolate Truffles

Three Courses (Starter, Main, Pudding) £68.5
Four Courses (Starter, Main, Pudding, Cheese) £75.5
Five Courses (Oysters & Canapés, Starter, Main, Pudding, Cheese) £88.5
(Aperitif & coffee charged separately)

Please inform our team in advance of any allergies or intolerances your guests may have for special dietary requirements to be arranged.
Please note a service charge of 12.5% will be added to your final bill.



DOMESTIC & FOREIGN COOKING EAT HEARTILY & GIVE
OYSTERS & GUINNESS THE HOUSE A GOOD NAME
WINE
CHAMPAGNE & SPARKLING Gls.125mL Bt1.75¢1
Prosecco Superiore, Drusian, Valdobbiadene, IT 12 b1
Crémant de Limoux, Cuvée Eugenie, Domaine Antech, FR 13 54
Champagne Marie Demets, Tradition Brut NV, FR 85
Champagne Bollinger, Special Cuvée, Brut NV, Ay, FR 131
WHITE Gls.175ml Cf. 50cl Btl.75cl
Trebbiano d’Abruzzo, Frentano, Abruzzo, IT 9 24 32
Picpoul de Pinet, Villa des Croix, Languedoc, FR 10 27 35
Viognier ‘Le Paradou’ Ch. Pesquié, Cbétes-du-Ventoux, FR 10 28 35
Sauvignon Blanc ‘Cape Atlantic’, Western Cape, SA 12 29 38
Verdicchio dei Castelli di Jesi ‘Gino’, Fattoria San Lorenzo, Marche, IT 42
Muscadet Sevre et Maine sur lie ‘Chauvinere’, Loire, FR 46
Gavi di Tassarolo ‘La Fornace’, Bergaglio, IT 46
Chardonnay Macon-Villages, Aléxis Pollier, Burgundy, FR 13 36 48
Albarino, Aba de Trasumia, Rias Baixas, SP 49
Sancere Silex, Vincent Grall, Loire, FR 65
Chablis, Domaine des Hates, Burgundy, FR 74
ROSE Gls. 176ml  Cf. 50cl  Btl.75cl
Chateau La Grave, Minervois Rosé, Languedoc, FR 10 29 39
Rosé de Triennes, Cinsault, Vin de Pays du Var, FR 11 36 44
RED Gls. 176ml  Cf. 5ocl  Btl.75c1
Moulin de Gassac ‘Classic Rouge’, Languedoc, FR 9 23 32
Monastrell, Bagel Pirata, Alicante, SP 9 25 34
Finca Deneza Malbec, Mendoza, ARG 10 26 37
Sangiovese, ‘I Paoli’, Tuscany, IT 12 32 40
Bordeaux Superieur, Gravieres de la Brandille, FR 41
Valpolicella, Novaia, Venetto, IT 42
St Chinian ‘La Croix d’Aline’ Langedoc, FR 11 29 43
Cotes du Rhone, Saint Cosme, Rhone, FR 48
Crozes-Hermitage, Etienne Pochon, Syrah, Northern Rhone, FR 52
Barbera D’Alba, A Bon Rendre, Taliano, Piedmont, IT 53
Clos Henri, ‘Petit Clos’, Pinot Noir, Marlborough, NZ 55
Brouilly, Domaine Cret des Garanches, Beaujolais, FR 56
Nebbilo Mesdi, Casina Bric, Piedmont, IT 57
Grangiovese Sesti, Sangiovese, Tuscany, IT 60
Mercurey Vieilles Vignes, Domaine Charton, Burgundy, FR 69
Barolo, Tenuta Rocca, Montforte d’Alba, Piedmont, IT 77
Chateau Le Prieuré, Pomerol, FR 82

DESSERT WINES —
Chateau Villefranche, Sauternes, Barsac, FR, Half Btl. 13 38

Chateau Megyer, Tokaji, HU, 25@ml Btl. 49




