
B O W L  F O O D
Minimum 10 of  each selected bowl

S E A F O O D 
£7.50 P E R  B O W L

Roasted salmon Niçoise,  b lack ol ive,  anchovy,  mustard dressing  

Tempura haddock,  shoe str ing f r ies ,  lemon,  tar tare sauce

At lant ic  prawn cocktai l ,  cos,  apple,  cucumber,  Mar ie Rose

P L A N T  B A S E D  & G LU T E N  F R E E
£6.50 P E R  B O W L

Black t ruf f le & wi ld mushroom r isot to (VG -  GF)

Beetroot  & black ol ive tar tare,  chickpea granola (VG -  DF)

Caul i f lower katsu curry,  s teamed jasmine r ice (VG -  DF)

 

M E AT
£8 P E R  B O W L

 
Crispy duck salad,  shaved fennel ,  mint ,  cor iander,  soy,  g inger

Roast  Norfolk turkey,  sprouts ,  roast ies ,  turkey gravy

Cumberland sausage,  creamed potato,  red onion gravy

D E S S E R T  P L AT T E R 
£27.50

Christmas pudding & brandy butter,  Chocolate brownie (GF -  VG) ,

Lemon posset ,  f rozen raspberry  (GF) ,  Mince pies & c lot ted cream 

C H E E S E  P L AT T E R
 £35

Colston Basset  St i l ton,  L incolnshire Poacher,  Br ie de Meaux,

crackers ,  bread st icks,  grapes & chutney 

AN OPTIONAL 12.5% SERVICE CHARGE WILL BE ADDED TO YOUR BILL.  IF  YOU HAVE A FOOD ALLERGY OR INTOLERANCE 
PLEASE ASK A MEMBER OF OUR FRIENDLY STAFF FOR A COPY OF THE ALLERGEN MENU


