
V - Vegatarian, PB - Plant-based

Prices are inclusive of VAT. A discretionary service charge of 12.5% will be added to your bill. 
 Vegetarian. Vegan options and other dietary requirements available on request. 

Roasted Butternut Squash Soup
Vanilla oil, croutons

Chicken Liver Parfait
Toasted brioche, Hans chutney

Roast Turkey
 Golden roast potatoes, honey glazed carrot & parsnip, Brussels sprouts, cranberry sauce, turkey jus 

Grilled Monk Fish Tail
Roasted squash purée, bean casselout 

Christmas Pudding
Macerated plums, brandy butter sauce

Chocolate Fondant (PB)
Orange and Baileys cream

Beetroot
Herritage beetroots, bitter leaves, caramelised walnuts, blood

orange & mulled wine reduction 

Wild Mushroom Risotto
Mushroom velouté, pickles        

Caramelised Brioche
Crème anglaise, sauce suzzette

S T A R T E R

M A I N S

D E S S E R T S

T H A N K S G I V I N G  S E T  M E N U

2 Courses £38 | 3 Courses £47


	THANKSGIVING SET MENU
	2 Courses £38 | 3 Courses £47
	STARTER
	Roasted Butternut Squash Soup
	Vanilla oil, croutons

	Chicken Liver Parfait
	Toasted brioche, Hans chutney

	Beetroot
	Herritage beetroots, bitter leaves, caramelised walnuts, blood orange & mulled wine reduction

	MAINS
	Roast Turkey
	Golden roast potatoes, honey glazed carrot & parsnip, Brussels sprouts, cranberry sauce, turkey jus

	Grilled Monk Fish Tail
	Roasted squash purée, bean casselout

	Wild Mushroom Risotto
	Mushroom velouté, pickles


	DESSERTS
	Christmas Pudding
	Macerated plums, brandy butter sauce

	Caramelised Brioche
	Crème anglaise, sauce suzzette

	Chocolate Fondant (PB)
	Orange and Baileys cream




