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Pre order & £10pp deposit requied

2 COURSES £26pp @ 3 COURSES £32pp

TO START

ANTIPASTI BOARD per 2 ppl
sun blushed tomatoes, mixed olives, broad bean hummus, sweet bell pepper, tortilla chips (gf) (vn)

CHARCUTERIE BOARD per 2 ppl (E5pp supplement)

ham, salami, garlic sausage, baked camembert wheel, mature cheddar, grapes.
artichoke, olives, sun blushed tomato, sourdough slices, pretzels (gf*)

MAIN

ROASTED TURKEY BREAST*
OR VEGAN HOUSE NUT ROAST*

root vegetable medley, curly kale, herb & chestnut
stuffing, red wine jus, cranberry sauce (gf)

ARTISAN FESTIVE PIZZA*

cranberry base, pulled oats, roasted sweet potato,
caramelised sprouts, roasted chestnuts, nutmeg
shavings, vegan or regular mozarella (gf) (vn)

THAIGREEN CURRY

asparagus, courgette, red onion, bok-choy,
bell pepper, spinach, sticky coconut rice (gf) (vn)
+ chicken, prawns or tofu 3.50

SATAY CHICKEN VERMICELLI NOODLES

peanut, turmeric & coconut sauce, asparagus, cour-
gette, red onion, bokchoy, bell pepper, sweet potato,
crushed peanuts (gf)

CRISPY TOFU VERMICELLINOODLES

chick-pea & mango soy sauce,asparagus, courgette,

red onion, bok-choy, bell pepper, butternut squash,
coriander (gf) (vn)

SMASHED BEEF BURGER

two 30z smashed beef patties, caramelised onion,
Emmental cheese, lettuce, house burger sauce,
brioche bun (gf*)

GARLIC MAYO CHICKEN BURGER

marinated chicken breast, crispy bacon,
smashed avocado, garlic mayo sauce, lettuce,
brioche bun (gf*)

MEATLESS CHEESEBURGER
meat free patty, vegan cheese, vegan BBQ mayo,
caramelised onion, watercress, beef tomato,
house salsa, choice of bun (gf*) (vn)

MARGHERITA PIZZA

house tomato sauce, sun blushed tomato,
mozzarella/vegan mozzarella, fresh basil (gf) (vn*)

CAESAR SALAD

cos lettuce, house caesar dressing, croutons,
parmesan (gf) (v*)

CHICKEN BACON & AVOCADO SALAD

kos lettuce, cherry tomato, agave and mustard
dressing, pumpkin seeds, garlic mayo drizzle (gf)

VERMICELLINOODLE SALAD

black beans, cucumber, cherry tomato, bell peppers,
rocket, lemon, agave and mustard dressing (vn) (gf)

DESSERT
FESTIVE SHARING PLATTER A sharing selection of our dessert treats (gf) (vn*)

GLUTEN FREE VEGAN

VEGETARIAN

GLUTEN FREE OR VEGAN OPTION AVAILABLE




