
Christmas set menu
THREE COURSES £35

Sharing starters

Mains
ALL SERVED W/ CRISPY HERB POTATOES, CHARRED HISPI CABBAGE & GLAZED CARROTS

HONEY ROASTED PISTACHIO
CHEESECAKE (N)

EGGNOG TRES LECHES

VEGETARIAN (V)  VEGAN (VE)  NUTS (N)  GLUTEN FREE (GF)  GLUTEN FREE OPTION
AVAILABLE (GFO)

PLEASE ADVISE YOUR SERVER OF ANY ALLERGIES OR DIETARY REQUIREMENTS. 
A 12.5% DISCRETIONARY SERVICE CHARGE WILL BE ADDED TO ALL BILLS.

ROAST BEETROOT (V, GF)
WHIPPED FETA & HOT HONEY

LOCH DUART SMOKED SALMON
(GF)
WHITE BEAN PUREE & PICKLED FENNEL

ROASTED RED PEPPER HUMMUS (VE,
GFO)
HOUSE FLATBREAD & FOCACCIA

SERRANO HAM, IBERICO CHORIZO
& HOUSE PICKLES (GF)

ROTISSERIE CHICKEN (GF)
LEMON & ROSEMARY JUS

ROASTED SEA BASS (GF)
SALSA VERDE

CHARCOAL ROASTED
CAULIFLOWER STEAK (VE, GF)
ROMESCO SAUCE, BUTTER BEAN PUREE &
DUKKAH

CHOOSE ONE MAIN

CHARRED RUM PINEAPPLE
(VE, GF)
CINNAMON SUGAR & COCONUT 
CREAM

Sharing Desserts


