
A Roman Welcome
Forum Fizz - A bright citrus, celebratory cocktail inspired by

the Roman Forum

The Tudor King’s Table
A generous first course echoing the spirit of the great dining halls of 

Tudor England

Ham & Leek Terrine, Gala Pie, House Charcuterie & Somerset Brie
Marinated Olives - Pickled Red Onion

Rustic Breads
Flavoured Butters - Sun Blushed Tomato and Lemon & Thyme

The Viking Invasion
A bold & abundant main course inspired by Viking Fire Feasts

Flamed Grilled Sirloin of Beef
Hasselback Potatoes

Roast Heritage Carrots with Caraway
Pickled Fennel & Red Cabbage Salad

Bearnaise Sauce & Roast Jus

Victorian Indulgence
A refined selection of Victorian Inspired Desserts

Raspberry Macaron

Victorian Sponge

Lemon & Poppy Seed Battenberg

Step into history for an evening of fine food, storytelling 
and shared dining as you journey across the ages.

Please advise our team of any food allergies or intolerances.



VEGETARIAN MENU
Step into history for an evening of fine food, storytelling 

and shared dining as you journey across the ages.

A Roman Welcome
Forum Fizz - A bright citrus, celebratory cocktail inspired by

the Roman Forum

The Tudor King’s Table
A generous first course echoing the spirit of the great dining halls of 

Tudor England

Spring Vegetable Terrine, Glazed Hispi Cabbage & Somerset Brie
Marinated Olives - Pickled Red Onion

Rustic Breads
Flavoured Butters - Sun Blushed Tomato and Lemon & Thyme

The Viking Invasion
A bold & abundant main course inspired by Viking Fire Feasts

Roast Butternut Squash with Apple Relish
Hasselback Potatoes

Roast Heritage Carrots with Caraway
Pickled Fennel & Red Cabbage Salad

Bearnaise Sauce & Roast Jus

Victorian Indulgence
A refined selection of Victorian Inspired Desserts

Raspberry Macaron

Victorian Sponge

Lemon & Poppy Seed Battenberg

Please advise our team of any food allergies or intolerances.


