
       BLADES THANKSGIVING

2 COURSES   
25

3 COURSES   
29

DESSERTS

Chocolate Brownie  
vanilla ice cream & chocolate sauce 

 Salted Caramel Pecan Pie 
bourbon whipped cream   

Pumpkin Spice Ice Cream
cacao nibs

Love our Style? 
Book Blades for your exclusive private event. 

Speak to our dedicated Events Team on 020 7659 1511 or events@hush.co.uk

MAINS

Maple Syrup Roasted Virginia Ham
herb mash potatoes  & glazed root vegetables    

Thanksgiving Roast Turkey 
all the trimmings  

Parmesan Crusted Salmon 
smashed sweet potatoes, lemon  & caper sauce, grilled 
peppers  

STARTERS

Crab & Sweet Corn 
Chowder   

Copper Pot Mac-N-Cheese 
crispy smoked bacon, cheese sauce, 
herb crust   

Sticky Barbecued Short 
Back Ribs    

    Please inform us about any dietary requirements or allergies and we will be happy to assist you

 All prices include VAT. An optional service charge of 12.5% will be added to your bill

a tipple on arrival

                      Maple Mark Maker’s Mark, Bénédictine d.o.m, Lemon, Maple Syrup


