
ON THE TABLE

WARM FOCACCIA / extra virgin olive oil

TO START 

DOUBLE BAKED SOUFFLE / monterey jack, mushrooms (v)

FULL HARVEST SALAD / pumpkin, kale, apple, pomegranate seeds, walnuts (veg)

MAINS 

GRILLED MISO AUBERGINE / brown miso, tahini sauce, pinenuts (veg)(n)

TURKEY / gravy, cheddar cornbread

TRIMMINGS

 ALL TRIMMINGS SERVED /

Roasted new potatoes with lemon and herbs (veg)

Chilly, charred brussels sprouts (veg)

Maple & mustard heritage carrots (veg) 

Cranberry, port and orange sauce (veg)

Onion and sage stuffing (veg)

DESSERTS 

PECAN TART / butterscotch sauce, clotted cream (v)(n)

VANILLA ICE CREAM / (veg)

F A M I L Y S T Y L E T H A N K S G I V I N G M E N U  (  £65 pp )

Every guest to choose a starter, main and dessert

(v)  vegetarian  (veg) vegan  (n) contains nuts

Please noti fy our staf f  of  any al lergies. We can accommodate al lergies, but note al l  products may contain traces of  the 14 major al lergens 

due to possible cross-contamination.


