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Our private dining room which is situated on the first floor can
accommodate up to 10 guests seated. It comes equipped with
full multimedia facilities, including a 54” smart TV, ideal for
boardroom meetings and creative brainstorms outside of the
office. Our menus exude colour, taste, and freshness, with a
focus on produce-led, flavour packed, with dishes being cooked
in wood ovens or over open flame and served to share. I t
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Burnt Orange Group Menu

Our private dining menu is a set feasting menu, where all dishes are served sharing style to the table.

Menu Wood-fired Flat Bread Sesame Brown Butter

Beetroot Hummus Sumac, Cumin* Y

Halloumi Cranberry Honey, Pistachios, Mint*

Spiced Calamari Fritti Preserved Lemon Aioli*
Buffalo Milk Burrata Figs, Rosemary, Smoked Walnut

BBQ Chicken Thigh Spring Onion Aioli, Garlic Sprouts*

Stonebass Wood-Fired with Nduja, Fennel & Orange Salad*

Baharat Lamb Chops Muhammara, Marinated Feta*
Smoked Miso Aubergine Crispy Onions, Sour Cream
Skillet-Baked Potatoes Herb Cream, Sheep’s Cheese*

Smoked Molasses Pumpkin Seeds, Black Garlic, Chilli, Sage*

Desserts Bitter Chocolate Tart Blackberries, Créme Fraiche, Pistachio

Clementine Panna Cotta Sweet Spices, Granola

Cheese Whole Wood-fired Tunworth Cheese for Two

Chutney, Croutons (£10 Supplement per person)

GO per person

All dishes containing Y are Vegan | All dishes containing * are NGCI No Gluten-containing ingredients.

Please alert your server to any allergies or dietary requirements. While every effort is made to prepare dishes to accommodate dietary needs,
we run an open kitchen and therefore cannot guarantee that any item will be free from unintentional allergens. A discretionary 12.5% service
charge will be added to your bill, 100% of which goes directly to the team. We are a cashless venue.






We take the quality of drinks seriously. So, whether you order
cocktails, soft drinks, wine or beer, you'll end up with a well-
made beverage in your hand. We have a selection of exciting
cocktails and punches exclusively for our private dining

experience.

Full drinks list available on our website
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