CHRISTMAS
SET MENU

3 COURSES FROM £42.95 b

SHARING STARTERS

SERVED FAMILY-STYLE ON SHARING BOARDS, FOR EVERYONE AT THE TABLE TO DIG IN TO

Korean Fried Chicken Pigs in Blankets
in spicy gochujang and fresh coriander (GF) in cranberry glaze
_ Houmous Fried Camembert Bites
with spice-roasted chickpeas, crispy Crispy, panko-coated camembert with onion
chilli oil and garlic flatbread (VG/GFO) marmalade and saffron aioli (V/GF)

MAINS

R, Pan-Fried Seabass Mushropm .

! ! with herby mash, cavolo nero and Bourguignon Pie
Chrls!:mas Dinner roasted cherry tomatoes, served with served with crisp garlic & herb
Hanglng Kebab a prosecco cream sauce (GF) roasted potatoes, braised red cabbage,

Roast turkey, stuffing and pigs in
blankets with a cranberry glaze,
served with all the trimmings and

LY Brussel ts and VG/GF
80z Sirloin Steak +5.00 Al s A

served with vintage cheddar
& beef dripping dauphinois potato
and red wine jus

house gravy

----------- e BUDDINGS Y st v

5 Sticky Toffee Pudding Millionaire’s brownie Festive Cheesecake
with butterscotch sauce ‘Decadent chocolate brownie Classic vanilla cheesecake served
and gingerbread ice with vanilla ice cream, fudge pieces, with a mulled wine & spiced winter
cream (V/GF) crushed honeycomb and chocolate berry coulis and candied
butterscotch sauce (V) orange (V@)

If you have any allergies or intolerances, please speak to our team.

You can view allergen and calorie information by scanning the QR code. Our dishes are prepared in areas where allergenic ingredients are stored

and handled. We take every care and attention to control the allergens that are in our ingredients, but we cannot guarantee that our dishes are 100%
allergen free. Items cooked in our fryers cannot be separated from allergenic ingredients and cross contamination may occur, including the Soya Bean
Oil used in the cooking process. All our Parmesan is vegetarian.

(VG) Vegan (V) Vegetarian (GF) Gluten Free (GFO) Gluten Free Option Available




