
PLEASE NOTE - NOT ALL INGREDIENTS ARE LISTED. YOU SHOULD ALWAYS ADVISE US OF ANY SPECIAL DIETARY REQUIREMENTS, INCLUDING 

INTOLERANCES & ALLERGIES. WE ARE UNABLE TO GUARANTEE ANY FOOD OR DRINK IS TOTALLY ALLERGEN-FREE. IF YOU HAVE A SERIOUS 

ALLERGY PLEASE SPEAK TO OUR MANAGER IN THE FIRST INSTANCE, BEFORE ORDERING. WE ADD A DISCRETIONARY 12.5% SERVICE CHARGE, 

PLEASE ASK IF YOU WOULD LIKE IT REMOVED.
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FESTIVE SEASONAL MENU

TWO COURSES: £31.9  /  THREE COURSES: £37.9
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WITH CRUMPETS, KUMQUATS & BLACKBERRY RELISH
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WITH CLASSIC COCKTAIL SAUCE AND MELBA TOAST
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WITH FRIED DUCK EGG, MUSTARD CREAM
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WITH PEPPERCORN SAUCE [+£5]
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PIGS IN BLANKETS, MISO ONION JUS, HONEY ROASTED CARROTS,

FRESH LOCAL GREENS, CRISP ROASTED POTATOES WITH AIOLI
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WITH BRANDY SAUCE [PB]
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WITH HAZELNUT, VANILLA ICE CREAM [V]
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WITH BRANDY SAUCE, CLOTTED CREAM & ICE CREAM [V]
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WITH VANILLA ICE CREAM [PB]

THIS MENU MAY CHANGE SLIGHTLY DEPENDENT ON LOCAL SUPPLIERS/AVAILABILITY.
[PB] MEANS PLANT BASED, [V] MEANS VEGEATRIAN


