
Stove’s Supper Club Menu

v = vegetarian  ve = vegan
if you have a food allergy or intolerance and require assistance, please speak to our staff before ordering

STARTERS

2 COURSE - £23
3 COURSES - £28

SALT COD CROQUETTE
fennel, black garlic emulsion

CARROT & CELERIAC CARPACCIO (ve)
ginger, orange, beetroot, maple and wholegrain mustard dressing, watercress

HAM HOCK TERRINE
smoked cheddar doughnut, piccalilli, lovage pesto

MAIN COURSES
BRAISED BEEF FEATHERBLADE

bone marrow crumb, half roast shallot, caramelised onion puree, pierre koffmann’s fries

ROASTED BUTTERNUT SQUASH (ve)
baby carrot, whipped plant-based feta, pumpkin seed dukkah, dressed spinach, hibiscus pickled shallots, candied walnuts

PAN ROASTED COD LOIN
jersey royals, roasted pepper butter sauce, olive tapenade, potato mousse

DESSERTS
BAKED ALASKA (v)

white chocolate & raspberry ice cream, raspberry & gin syrup

STICKY TOFFEE PUDDING (ve)
toffee sauce, vanilla ice cream

(also available as vegan, please ask when ordering)

Available Monday to Thursday from 5pm to 6pm


