
V - VEGETARIAN / G - CONTAINS GLUTEN / D - CONTAINS DAIRY / N - CONTAINS NUTS / VO -
VEGAN OPTION. ALLERGEN INFORMATION IS AVAILABLE ON REQUEST. IF YOU HAVE ANY
ALLERGIES, PLEASE INFORM YOUR SERVER WHEN ORDERING.

FESTIVE PARTY MENU

£35PP
 PARTIES OF 6 OR MORE 
FULL PREORDER REQUIRED

TO START (SERVED PER TABLE)

Focaccia/Olive Oil/Balsamic (G)

Meat & Cheese Board (D)

Padron Peppers/Chil l i/Seaweed Salt (V/VO)

TO FOLLOW
 
For the main experience, guests may choose between the Small  Plates Spread, a selection of
seasonal dishes created for sharing,  or the Turkey Roulade, served as a beautiful ly carved platter
for al l  to enjoy.  One option is selected per table.

Korean Fried Chicken/Yuzu Sweet Chil l i/Sesame Seed/Spring Onion

Turkey Pinchos/Pigs in Blankets/Red Wine Gravy Dip

Triple Cooked Patatas Bravas/Aioli  (V/VO)

Cranberry & Brie Croquettes/Cranberry/Chorizo Jam/Rosemary (G/D)

Mussels/Thai Red Curry/Samphire/Focaccia (G) Gluten Free Available

OR

Turkey Roulade/Mashed Potato/Honey Mustard Glazed Carrots & Parsnips/Creamed Brussel
Sprouts/Cranberry Gel/Pigs in Blankets/Tenderstem Broccoli/Red Wine Gravy (D)

TO FINISH (£8.5PP Supplement) 

Salted Caramel & Pecan Tart/Bourbon/Candied Pecans/Clotted Cream (G/D)

Whipped Amaretto & Cherry Cheesecake/Amaril lo Cherries/Almond/Vanil la Ice Cream (V/G/D/N)

Dark Chocolate Cremieux/Roast Banana Purée/White Chocolate Crumb (V/D


