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FIRST YEAR FEASTS

Alchemist’s Lamb
Seared harissa lamb rump on a bed of rosemary fetq,
aubergine puree & dried lemon labneh topped with a cherry
shroud, inspired by the Philosopher’s Stone. Served with
a hung yoghurt and a harissa & lamb jus

487kcals

Journey to Hogwarts
Pan fried salmon, set on a bed of asparagus with beurre blanc, topped
with a delicate tapioca crisp, lemon gel, samphire and salmon caviar,
inspired by the first year crossing of the Black Lake
[wg] [1] 582kcals

MAGICAL MIXES

Philosopher’s Stone
Pomegranate, vodka and Chambord with angostura bitters,
shaken with lemon and raspberry puree and finished with a
raspberry philosopher’s stone
14.50

House Ghost
Lavender and lemon sparkling mocktail served
under a cloche filled with lavender scented smoke
8.50

[wg] made without gluten [{] may contain bones

This menu does not list every ingredient in each dish and our recipes may change from time to time. Our
food and drinks are prepared in enviroments where allergen ingredients are present, so we cannot
guarantee any dish is completely allergen-free. If you have any questions or concerns, please speak to a
member of our team before ordering. Menu subject to availability. Adults need around 2000 kcal a day.



