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(@) (@)
BAR & GRILL
STARTERS
Hummus Dynamite Prawns Calamari
chicory sriracha mayo lemon aoli
SE, PB CR,E, SD, S, G MO, E, G
Aubergine Pumpkin Soup
Goat Cheese goat cheese, cherry tomatoes, roasted pumpkin seeds, sourdough
beetroot pure, fig jam, walnuts, rocket piquiﬂo pepper purée VE, G
b VE, M, P, SD
MAINS
Chicken Shish Chicken Mushroom tagliatelle Lamb Sarma
grilled tomato griﬂed chicken, mushrooms, smoked aubergine miso
and pepper, rice white wine sauce, bo.]oy spinach, parmesa yogurt, tomato sauce
G,M G, M, SD G, M
Sea Bass Fillet steak Salmon
samphire, fennel, orange segment, Caramelised shallots pure, chicory, roasted cauliflower pure,
lemon butter sauce watercress, chunky chips fennel, olive and golden raisin dressing
(+£5 extra) F,M,P
ROAST
Roast ’curl:ey
yorkshire pudcling, traditional roast Vege{ables, Jfurkey gravy sauce
o o
Zj o M, G, E o m
SIDES
Chunky Chips Padrén Pepper |  Josper Roasted Vegetables |  Broccoli
DESSERTS
Christmas Pudding Pistachio Baklava Cheesecake Ice Cream

Classic
G, E, N

Served with vanilla ice cream

VE VEGETERIAN | PB PLANT BASE | GF GLUTEN FREE

Mango Sorbet
(ask your server for flavours)
M, G, E, SD

vanilla | chocolate | strawberry
E,M

CE CELERY | M MILK | EEGGS | F FISH | G GLUTEN | L LUPIN | MO MOLLUSCS | MU MUSTRAD | N NUTS | CR CRUSTACEANS | SD SULPHUR DIOXIDE

For dietary requirements or food allergies, please speak to a member of our team for assistance.
All prices are inclusive of VAT. A discretionary 12.5% service charge will be added to your bill.
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