
Starters

Honey-roasted fig, goat’s cheese and walnut salad with a balsamic reduction

 Ricotta, walnut and sundried tomato dip, served with homemade walnut biscuits

 Late-summer tomato and carrot salad with chilli, spring onion and balsamic
vinegar, sprinkled with crunchy pumpkin seeds (GF, VE)

Mains

Mediterranean chicken with black olives, tomato, feta and basil (GF)

 Zesty chilli lime cod with fresh avocado salsa (GF)

 Roasted bell pepper with peach and fresh herb couscous (VE)

(All served with crushed new potatoes and green beans)

Desserts

Gin and tonic cheesecake served with Chantilly cream

 Rhubarb and ginger dessert with raspberry sorbet (GF, VE)

Please remember to notify us in advance of your meal selection

THE SECRET SUPPER CLUB
at The Bishop’s Table

£35 per person
VE - vegan
V - vegetarian
GF - gluten free

Held on the second Thursday of every month, these special dining experiences celebrate fresh, seasonal
ingredients, crafted into delicious dishes by the Palace’s expert catering team. Our menu is inspired by

the finest locally sourced and homegrown produce including from the Palace gardens.

Why Secret? You’ll be given a secret password that will allow you to enter via the ancient medieval gates
before enjoying your meal!

Thursday 11th September 2025



Secret Supper Club Dates:

THE SECRET SUPPER CLUB
at The Bishop’s Table

Places are limited so booking is essential via
www.bishopspalace.org.uk or the QR code below.

A £5 per person deposit is required to secure your booking. Please contact
the café in advance to confirm your meal choice – the café can be

contacted via 01749 988111 (option 3).

Thursday 11th September 2025
Thursday 9th October 2025
Thursday 13th November 2025


