
C L A S S I C 

M E N U 

3  C O U R S E S 

F O R  £ 5 5

D I S C O V E R  M O R E

2 4 S T O R I E S . C O . U K 

@ 2 4 S T O R I E S B H A M

(v) - Vegetarian  |  (vg) - Vegan   

(v/vg on request) - Vegan on request. 

When dining with us, it is your responsibility to inform us of any 
allergies, intolerances, or coeliac disease. Our allergen guide 
identifies the allergens present within our dishes as intentional 
ingredients and indicates where dishes ‘may contain’ an allergen. 
Whilst we take all reasonable precautions, our kitchens handle 
allergens, so we cannot guarantee allergen-free dishes. Vegan  
dishes follow vegan recipes but may not be safe for those with  
milk or egg allergies. All prices include VAT. A discretionary  
12.5% service charge will be added to your final bill.

C H A P T E R  I

G O A T ' S  C H E E S E  ( V ) �  

Crispy filo parcel of Rosary goat's cheese, red onion jam 
and heritage beetroot

B U L L  R I N G �  

5-hour slow cooked Ox cheek croquette, burnt onion purée, 
gem lettuce salad

C A U L I F L O W E R  ( V G ) �  

Roasted caulif lower velouté, f lorets, Granny Smith apple, 
black garlic, croutons

C H A P T E R  I I I

T H E  PA D D I N G T O N  ( V )  �  

Orange marmalade, lemon curd, candied kumquat, meringue, 
biscuit, yoghurt ice cream

C A M B R I D G E  B U R N T  C R E A M  ( V )  �  

Vanilla créme brûlée, gingerbread crumble, cinnamon ice cream, 
roasted quince

H O M E M A D E  I C E  C R E A M  &  S O R B E T   �  

Choose 3 scoops from the following: 
Ice cream: Cinnamon | Banana | Yoghurt 
Sorbet: Lemon | Raspberry | Cherry

C H A P T E R  I I

S E A  B R E A M �   

Pan-seared Brixham sea bream, fregola, garlic prawns, tarragon, 
native lobster bisque, smoked Avruga caviar

C H I C K E N �  

Corn-fed chicken supreme, truff led potatoes, mushroom, red wine jus

S I R L O I N  2 8 0 G �  

30 day aged, grainfed Hereford Angus striploin, béarnaise, fries 
+£8 Supplement per person

F O R A G E  B A S K E T  ( V G ) 

Puff pastry vol-au-vent, roast shallots, panko fried hen’s egg,  
creamed white wine winter mushrooms, tarragon


