
MEAT
SWISS CHEESE BURGER

CURRIED GLAZED BRATWURST

LAMB KOFTA WITH POMEGRANATE YOGURT

CHICKEN SCHNITZEL WITH CRANBERRY GEL

PORK AND CHESTNUT SAUSAGE ROLL, APPLE SAUCE

FISH
SMOKED SALMON CROSTINI WITH BEETROOT, DILL CREAM CHEESE

TANDOORI KING PRAWN SKEWER

CRAB, AVOCADO AND TOMATO TART

SALMON AND PARSLEY GOUJONS WITH LEMON MAYO

PRAWN TEMPURA WITH SWEET CHILLI SAUCE

VEGETARIAN
LOADED CHEESE FRIES

PEA AND MINT FALAFEL BURGER

CAULIFLOWER PAKORA WITH MINT YOGHURT (GF)

CHICKPEA, FETA, CORIANDER BRUSCHETTA

DEEP FRIED CAMEMBERT WITH CRANBERRY SAUCE

ROAST PUMPKIN AND CRANBERRY WRAPS

SPANISH STYLE PADRON PEPPERS (GF)

DEEP FRIED OYSTER MUSHROOMS (GF)

CRISPY POTATO SKIN CHIPS WITH HOUMOUS (GF)

DESSERT
MINCE PIES

CHOCOLATE AND RASPBERRY MERINGUE

CARROT CAKE (GF)

CHOCOLATE BROWNIE (GF)

STOLLEN CAKE

If you require information on the allergen content of our foods, please ask a member of staff and they will be happy to help you. 
All prices are subject to a discretionary 15% service charge. 

(GF) Gluten-free

Choose eight items from the below list
(Please choose four items from meat/fish and four items from vegetarian and dessert)


