
Welcome to AT feast, we’re an a�-day 

neightbourhood restaurant, where �e joy of 

food, drink and company come toge�er.

We  truly believe in pu�ng �e planet �rst, 

so our menu  has been carefu�y curated using 

local, sustainable and regenera�ve suppliers.

Whe�er you’re celebra�ng, go�iping 

or  feas�ng...enjoy your visit

Ma�ie

RUBY VIOLET

Part of the "craft meat revolution" where 
meat is reared using Regenerative Farming 
practices to produce meat in the most 
natural way possible and sourcing mostly 
from farms that are PFLC (Pasture for Life 
Certified). The Ethical Butcher works with 
farms who are actively improving the 
environment by using their animals to 
rebuild complex ecosystems and restore 
nutrition into the soil locking carbon into 
the ground.

On a mission to create the market for 
farmers that rewards quality of their 
crops, soils and ecosystems, rather than 
quantity. Wildfarmed wheat fields are rich 
in bug, soil, grass, legumes and wild plant 
life. They do not till or turn the land when 
planting to reduce the carbon released 
from the soil, they drill the seed into the 
soil and will use cover crops to build a 
natural ecosystem.

Locally made in North London using 100% 
small UK dairy farmers, using the 
authentic traditions of Italian cheese 
craftmanship.

Using slow beekeeping practices to bring 
us pure natural honey, from London’s 
rooftops, to the moors and past our 
shores. Only sourcing sustainable 
environments in which to situate the 
beehives.

Bedfordshire born, natural lip-smacking ice 
creams, vegan sorbets and exotic ice 
cream creations made using organic milk, 
free range eggs and fresh fruit.

 


