THANKSGIVING MENU
3 courses £29.95

Glass of Prosecco on arrival

APPETISERS

Crispy Chicken Wings Roasted Beetroot, Curd
smoked wings with Peri Peri sauce and Candied Pecans
and a blue cheese sauce goat’s curd, watercress and candied pecans
Shrimp and Bacon Chowder Pork, Apple and
sweetcorn, leeks, new potato and Calvados Terrine
smoked haddock red onion marmalade and baguette

MAINS

Boned and Rolled Turkey

sweet potato, rosemary and veal jus

Roasted Squash Risotto
basil pesto and toasted almonds

Cod Fillet

wrapped in pancetta Lyonnaise potato and beurre blanc

Bavette Au Poivre
peppercorn sauce, watercress and shoestring fries

DESSERTS

Salted Caramel Pumpkin Pie
Peanut Butter Fudge Pie cinnamon, mascarpone cream, maple syrup
caramel ice-cream and candied pumpkin seeds
Chocolate Fondant Lemon Tart
salted caramel ice cream créme fraiche and
and warm chocolate sauce muddled berries

Some of our dishes may contain or have traces of nuts & nut oils or may have been made alongside other products containing nuts. Please tell your server about any food intolerances or allergies.
If possible, it will be our pleasure to adjust your dish. A discretionary optional gratuity of 12.5% will be added to your bill. Booking terms and conditions apply. Some of our dishes
may contain or have traces of nuts & nut oils or may have been made alongside other products containing nuts. Please tell your server about any food intolerances or allergies.
If possible, it will be our pleasure to adjust your dish. An optional gratuity of 12.5% will be added to your bill. All prices are in pounds sterling.



