BOWL FOOD

Minimum 10 of each selected bowl

SEAFOOD
£7.50 PER BOWL

Roasted salmon Nigoise, black olive, anchovy, mustard dressing
Tempura haddock, shoe string fries, lemon, tartare sauce

Atlantic prawn cocktail, cos, apple, cucumber, Marie Rose

PLANT BASED & GLUTEN FREE
£6.50 PER BOWL

Black truffle & wild mushroom risotto (VG - GF)
Beetroot & black olive tartare, chickpea granola (VG - DF)

Cauliflower katsu curry, steamed jasmine rice (VG - DF)

MEAT
£8 PER BOWL

Crispy duck salad, shaved fennel, mint, coriander, soy, ginger
Roast Norfolk turkey, sprouts, roasties, turkey gravy

Cumberland sausage, creamed potato, red onion gravy

DESSERT PLATTER
£27.50

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

Lemon posset, frozen raspberry (GF), Mince pies & clotted cream

CHEESE PLATTER
£35

Colston Basset Stilton, Lincolnshire Poacher, Brie de Meaux,

crackers, bread sticks, 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



