
P R I VAT E  D I N I N G  S ET  M E N U 
£75 per person

House Mixed Bread & Butter 

STA RT E R S 
British Burrata V 

Heritage tomatoes, pesto, focaccia crostini 
Soup of the Day VE 

Town House Caesar Salad 
Grana Padano, egg, croutons 

Beef Carpaccio 
Burnt figs, rocket 

M A I N S 
Chicken Milanese 

Homemade marinara sauce, bucconini, rocket 
Fresh Seasonal Pasta VE 

Pan Seared Scottish Salmon 
Beurre noisette, seasonal greens, potatoes 

Beef Fillet 
Grilled portobello mushroom, vine tomatoes, watercress, 

chimichurri, béarnaise or peppercorn sauce 

D E S S E RT S 
Classic Crème Brûlée V 

Classic Dark Chocolate Fondant, ice cream V 
Selection of Ice Creams & Sorbets VE GF  

Seasonal Cheese Selection V  |  £6 supplement  

Tea & Coffee



V Vegetarian  |  VE Vegan  |  VE* Available as Vegan  |  GF Gluten-Free 

Please let a member of our team know about any allergies or intolerances before ordering. 
While we take great care to avoid cross-contamination, we cannot guarantee that any dish 

is completely allergen-free. Our suppliers work closely with British producers to source 
seasonal ingredients, in support of a true ‘field to fork’ approach. All ingredients have been 

carefully selected with the highest standards of animal welfare and ethical sourcing. 

A discretionary 12.5% service charge will be added to your bill. All prices include VAT.


