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3 COURSE MENU £28 per person

i BULLEIT BOURBON BBQ WINGS 75+ fusutss €nty

Maxwell’s chicken wings glazed with homemade
k Bulleit Bourbon BBQ sauce, topped with crispy onions & chives £ )
e SWEETCORN FRITTERS 7 4
\ H jalapefio sweetcorn fried fritters served

: with vegan sriracha mayo g
Q » CRISPY FRIED TORPEDO PRAWNS

: chilli lime mayonnaise \
P e — 1

ROAST NORFOLK BRONZE TURKEY ‘

creamy mashed potato, green beans,

& ' stuffing, cranberry sauce i

GRILLED FIILLET OF SALMON f&

leek & sweet potato mash, warm tomato salsa

MAC’N’CHEESE [V
curly macaroni, four cheeses and ;
a crispy fried onion crust % /

MAXWELL'S PUMPKIN PIE G
vanilla ice cream WN%
I \_JJ

\ : CHOCOLATE BROWNIE &=/ | €
3 ’

>
$y
Haxes

hot chocolate sauce, vanilla ice cream

‘ 7/ Indicates vegetarian dishes | 7/, Indicates vegan dishes
i Adiscretionary service charge of 12.5% will be added to your bill. 100% of the service charge is shared between
’ all restaurant staff including waiters, runners, chefs and kitchen porters. The company does not deduct
) any money whatsoever. Any cash of credit card tips go directly to the waiter with no deductions.

PLEASE NOTIFY A MEMBER OF STAEF IF YOU HAVE AN ALLERGY OR ASK FOR FURTHER ALLERGEN INFORMATION.




