
3 course meal - £35 per person 
(£20pp deposit required)

Starters
Deep-fried calamari with lemon & garlic aioli 

Sticky chilli buttermilk chicken
 Salt & pepper cauliflower bites with peanut salad

(VE, GF Option)
Mac & Cheese bites (V)

Mains
Steak Frites - Flattened 6oz rump steak, french fries & 

garlic butter (GF option) - Upgrade to 8oz Sirloin 
with sauce for £6! 

Pan fried Salmon with warm “tartare” and sautéed new 
potatoes (GF) 

Traditional festive turkey dinner with all the trimmings 
Salt-baked celeriac “steak” with tahini, pomegranate 

& maple (VE,GF)

Desserts
Chocolate choux bun

Black cherry tiramisu (GF)
Baileys crème brûlée  (GF option)

Please inform us of any allergies or dietary requirements.
Please note that whilst we make every effort to meet our customer’s 

dietary requirements, food & drink are prepared in areas & open kitchens where allergenic ingredients
may be present. 


