
ON THE TABLE

WARM FOCACCIA / extra virgin olive oil

TO START 

CHICKEN YUMMOS / upstate hot buffalo sauce & ranch

WINTER ROMAINE CAESAR SALAD / cashew caesar dressing (n) (v) or (veg)

CRISPY CAULIFLOWER CROQUETTES / mozzarella, black garlic aioli (v) 

MAINS 

BALLOTINE OF TURKEY / rolled turkey meat, spinach mousse, gravy

MUSHROOM STEAK / butter beans mash, chipotle sauce, roast hazelnuts (veg) (n)

TRIMMINGS

 ALL TRIMMINGS SERVED 

maple & sweet potato cornbread (veg) 

sautéed baby potatoes with rosemary (veg) 

grilled heritage carrots & parsnips (veg) 

charred brussels sprouts with chestnuts (veg) (n)

cranberry & orange sauce (veg) 

tempeh “sausage” stuffing (veg)

DESSERTS 

CORNFLAKES BROWNIE / fudgy brownie, crispy caramel cornflakes (v)

VEGAN ICE CREAM / vanilla and chocolate (veg)

FESTIVE 4-COURSE MENU ( £65pp)
Served sharing style or individually

(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.


