BLACK FRIDAY OFFER

Book your table |6th - 27th November
Two CoOURSE £29.95
THREE COURSE £35.95

MONDAY TO FRIDAY LUNCH

Served 12pm - 3pm
Two Course £36.95
THREE COURSE £45.95

EVENINGS & WEEKENDS
THREE COURSE £45.95

PRE-ORDER WINE FOR THE TABLE

BOOKINGS TERMS & CONDITIONS

A non-refundable deposit of £10 per person is required to confirm a booking.
Pre-orders must be submitted at least two weeks before the booking date.
Cancellations made with less than 24 hours’ notice are charged at full menu price.
Cancellations made with less than 72 hours’ notice incur a £10 fee per person.
Due to our layout, specific tables cannot always be guaranteed.
Each festive party booking is allocated a time slot.
As a cashless operator, we can't produce large per-person table bills.
You must specify all dietary requirements when pre-ordering.
Supply issues may cause dish or product variations.
* Dish marked with an asterisk indicates a supplement is incurred.
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ARRIVAL

Prosecco
add a prosecco reception to your booking £4.95 per person

TO START

SHETLAND SALMON & WINTER BOTANICALS
Gin-cured salmon, dill mousse, caperberries, focaccia
crostini, charred fennel (GFO)

CELERIAC & TRUFFLE VELOUTE
Black truffle & chive oil, toasted hazelnuts,
baked sourdough (G, GFO)

HERITAGE SQUASH FONDANT
Whipped goat's cheese, toasted chestnuts, watercress,
brown butter, candied cranberries (V. GF)

CoRrN-FED CHICKEN & PisTACHIO TERRINE
Fig & apricot chutney, winter leaves,
toasted Galician bread (GFO)

CoNFIT Duck CROQUETTES
Cavolo nero & spinach purée, blackberry confiture,
juniper crumb

TO FOLLOW

SEA BAss & CRAYFISH BisQUuE
Saffron potato pavé, braised fennel, winter greens,
champagne & lobster sauce (GF)

Hoc & Here TURKEY BALLOTINE
Sausage meat & sage-stuffed turkey wrapped in bacon,
roast potatoes, festive vegetables, braised red cabbage,

rich gravy (GF)

CHANTERELLE & MADEIRA Pork BELLY
Pomme purée, thyme & truffle crumb,
glazed carrots & kale, Madeira jus (GF)

StiLtoN, WALNUT & LEEK WELLINGTON
Braised red cabbage, buttered sprouts, parsnips, carrots,
roast potatoes, port reduction (V)

CoNFIT ONION & Brack GArLic TART TATIN
Lyonnaise potatoes, hispi cabbage, braised kale, beetroot,
merlot & thyme reduction (vG)

Kasumirl Dum ALoo
Kashmiri spiced baby potatoes, charred cauliflower,
spinach, coriander rice, onion bhaji (VG, GF)

DRry-AGeDp 80z FiLLeET OF BEEF (*£7.95)
Parmesan & rosemary triple-cooked chips, charred hispi
cabbage, Guinness-glazed shallots, roasted chantenay
carrots, bone marrow jus



TO FINISH

TRADITIONAL CHRISTMAS PUDDING
Brandy sauce & candied pecans (V)

CHOCOLATE TRUFFLE TORTE
Spiced black forest coulis, vanilla ice cream (VG, GF)

PANETTONE BREAD & ButtErR PuDDING
Festive spices, créme anglaise (V)

CINNAMON GLAZED LEMON TART
Chantilly cream (v, GF)

SORBET & GELATO
Cherry cola sorbet & chocolate gelato (VG GF)

LocAL CHEESE PLATE
Lincolnshire Poacher, Cornish Brie & Stilton,
artisan crackers, fruit chutney & grapes (v, GrO)

ON THE SIDE
£5 each | 2 for £9 | 3 for £13

CReAMY CAuULIFLOWER CHEESE (v)
FESTIVE VEGETABLES (VG G
MarLE & MUSTARD-GLAZED PiGSs IN BLANKETS
THYME & SEA SALT ROAST POTATOES (vG 6
SHALLOT & SAUSAGE MEAT STUFFING
PARMESAN & RoseMARY TrRiPLE-CookED CHIPs
ARTISAN BREAD & O1Ls (vG cro)

ALLERGIES & INTOLERANCES

While some dishes are labelled vegan or gluten-free,
please inform us of any allergies, intolerances, or specific
dietary requirements when placing your pre-order. This
ensures we can handle your request with the necessary

care and attention.

Although our dishes are freshly prepared, they may still
contain allergens or ingredients not listed on the menu.
Due to the nature of our kitchen environment and
potential changes in our squPl chain, we cannot guarantee
any dish is entirely free from allergens.

Ingredients and suppliers may vary, but we will always do
our utmost to accommodate your needs.

For full allergen information, please visit our website or
speak to a member of our team.

DIETARY KEY
(V) Vegetarian
(VG) Vegan
(GF) Gluten Free
(GFO) CGluten Free Option



