
THE SECRET SUPPER CLUB
at The Bishop’s Table

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!

To Start

Red Lentil, Chickpea and Chilli Soup with Charred Sourdough (VE) (GFO)

Rosemary and Garlic Panko Crumb Brie with Apple and Fig Chutney

Breaded Five-Spice Whitebait with Punchy Bloody Mary Ketchup

Chicken Liver Parfait with Toasted Brioche, Chutneys and Pickles

Main Course

Classic Beef Bourguignon with Braised Red Cabbage and Celeriac Mash (GF)

Cranberry and Orange Glazed Salmon Fillet, Garlic Crushed Potatoes, Honey-Glazed Carrots
and Tenderstem Broccoli (GF)

Baked Stuffed Pepper with Tomato, Olives, Rose Harissa and Feta, served with a Fennel, Orange
and Rocket Salad

To Finish

Apple and Blackberry Crumble with Vanilla Custard (GF)

Tequila Rose Cheesecake with Seasonal Berry Compote (GF)

Melting Dark Chocolate Fondant with Fresh Raspberries and Vanilla Bean Ice Cream

Please remember to notify us in advance of your meal selection

£40 per person
VE - vegan
V - vegetarian
GF - gluten-free
GFO - gluten-free option

Thursday 12th February 2026 - Valentine’s Special



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).

Secret Supper Club Dates:

8 January 2026
12 February 2026 – Valentine’s special
12 March 2026
9 April 2026
14 May 2026
11 June 2026
9 July 2026
13 August 2026
10 September 2026
8 October 2026
12 November 2026


