
festive party nights menu 
 

£75pp 2 course dinner & bottomless draught beer,
prosecco or house wine for 2 hours. 6pm to midnight - 9th, 16th & 18th of December

 

DJ set from Eivissa Sounds from 8pm until midnight. Last orders at the bar 11:45pm - doors close at 12:15am 
Please pre book your taxis as we will not be able to do this for you at late notice.Please pre book your taxis as we will not be able to do this for you at late notice.

Early sitting promo - Only £60 per person - Have your table from 6-8pm then 
make your way to the dance floor for the remainder of the evening

£20pp for bottomless cocktail upgrade 
(choose from 5 selected cocktails, porn star martini, aperol spritz, limoncello spritz, cosmopolitan, mojito)

   

 nibbles
  

nocellara olives garlic, rosemary, chilli & lemon marinade (ve,gf,df)  5
homemade rosemary focaccia whipped marmite butter or organic salted butter (v,dfa)  6.5
puffed pork crackling chicken salt & vinegar seasoning, burnt apple puree (gf,df)  7.5

starter
 

thai spiced fish cake red thai sauce, fennel & chilli salad, citrus dressing (df) 
buttermilk fried chickenbuttermilk fried chicken buffalo sauce, blue cheese sauce, compressed celery (gf)
roast butternut squash soup pine nut & pistachio granola, herb oil, focaccia (df,vg)

  

main course
 

roast norfolk turkey duck fat roast potatoes, sprouts, glazed carrots, pig in blanket, stuffing, braised 
red cabbage, yorkshire pudding & roasting juices gravy (gfa)

line caught bass filletline caught bass fillet champagne veloute, steamed shetland mussels, samphire, herb oil (gf)
chestnut mushroom risotto confit leeks, sautéed mushrooms, winter truffle, pea shoots (gf,vg,df)

upgrade to our famous sharing roast with turkey, beef, pork & all the trimmings
£9.50 per person, minimum of 2 people (gfa)

sides
 

truffle cauliflower & broccoli 3 cheese gratin (ve) 12.5   four pigs in pancetta blankets 8.5
three cheese cauliflower & broccoli gratinthree cheese cauliflower & broccoli gratin (ve) 7.5   old spot pork, sage & onion stuffing  7.5        
truffle & parmesan mash (ve,gf)  12.5    buttered sprouts  6.5   braised red cabbage  6.5

 

extra gravy is always readily available, enjoy !

dessert     
 

dp sticky toffee pudding our classic toffee pudding, toffee sauce, vanilla ice cream (gf)  9.5
christmas puddingchristmas pudding traditional christmas pudding with brandy butter sauce (gf)  9.5

cheese selection baron bigod brie, lancashire bomb, stilton, crackers, fig chutney, quince  13.5
 

sicilian lemon sponge pudding crème anglaise, sicilian lemon honey, clotted cream (gf)  9.5
 

honey & white chocolate brioche honey roasted brioche, white chocolate cremeux, caramel 9.5

Inform your server of any allergies. dfa = dairy free available, gfa = gluten free available, va = vegan available, vg = vegan, ve = vegetarian, efa = egg free available, tnfa = tree nut free available, 
gf = gluten free, df = dairy free. Our kitchen uses common allergens such as wheat, milk, eggs, nuts & soy. Some dishes may be prepared in areas that also handle other allergens. 

We cannot guarantee that any dish is 100% free from allergens due to the potential for cross-contamination. An optional 12.5% service charge will be added to your bill. Prices inclusive of 20% VAT.  


