


Starters

Smoked Pancetta & Mature  
Cheddar Tartlet
Kinkell farm micro leaves, sundried 
tomato pesto dressing

Puy & Red Lentil Soup garnished 
with Parsnip Crisp  
Scented with cumin, Sourdough 
French baguette & butter (vegan-gf)

Mains

Turkey & Date Stuffing Paupiette 
Wrapped with smoked streaky 
bacon, Chipolatas, fresh rosemary 
gravy, fondant potato, roasted  
mixed vegetables with honey &  
fresh rosemary 

Crusted Haddock Fillet with 
Provençale Herbs & Fresh Parmesan 
Tomato coulis, Fondant potato, 
roasted mixed vegetables with  
honey & fresh rosemary

Vintage Tomato & Mixed Olive Puff  
Roasted vegetables & mixed salad 
(vegan)

Desserts

Red Velvet & Fudge Cheesecake
Mixed berry compote

Belgian Dark Chocolate Truffle Cake 
Chocolate sauce (vegan-gf) 

Coffee & Tea 

O U R  F O O D  M AY  C O N TA I N  N U T S ,  D E R I VAT I V E S  O F  N U T S  O R  O T H E R  A L L E R G E N S .  I F  Y O U  S U F F E R  

F R O M  A N  A L L E R G Y  O R  F O O D  I N T O L E R A N C E ,  P L E A S E  N O T I F Y  A  M A N A G E R .  W E  A R E  H A P P Y  T O  

C AT E R  F O R  S P E C I A L  R E Q U I R E M E N T S .  A L L  C A R E  H A S  B E E N  TA K E N  T O  R E M O V E  S M A L L  B O N E S  W H E R E 

A P P R O P R I AT E ,  B U T  I T  I S  I N E V I TA B L E  T H AT  S O M E  M AY  R E M A I N .
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PA RTY  N I G HTS 

M E N U

P RE - O RD E R 
3 - C O U RS ES  FO R  £ 45.00

P E R  P E RS O N


