
Please let our staff know of any allergens when ordering so that we may advise of alternatives. Full allergen menus are available from the bar on request.

Most of our meals can be made using GF ingredients however, our kitchen is not a fully GF or nut free environment. Our food may contain allergens; if you require more information on any of our menu ingredients, please ask a member of staff. 

Prices include VAT at current rate, all weights are approximate prior to cooking. All menu items are available subject to availability. Please note that our fish dishes may contain bones. (V) Denotes meals suitable for vegetarians. (Ve) suitable for 

vegans. (Gf) Gluten free. (DF) Dairy free. All products may contain nuts or nut derivatives. Menu description may not list the full dish content so if you have any allergies, please ask a member of staff prior to placing your order.

(V) Vegetarian (VG) Vegan (GF) Gluten Free.

Wheat Soya Lupin Celery Milk Sulphites Mustard Sesame Peanuts Nuts Crustaceans Fish MolluscsEgg

S E L E C T  5  I T E M S

F R O M  T H E  M E N U  B E L O W

Turkey, Cranberry, Brie Sliders

Pork and Sage Sausage Roll

Honey Roast Root Vegetable 

Ham Hock and Black Bomber Croquettes 

Maple Glazed Pigs in Blankets

Wild Mushroom and Chestnut Arancini 

Sautéed Sprouts and Bacon 

Goose Fat and Rosemary Parmentier 

Satay Chicken Skewers

Confit Duck Leg Spring Rolls

Root Vegetable and Mixed Nut Mini Wellington

Salmon, Cream Cheese and Dill Roulade Croute

Spiced Pumpkin Hummus 

Salt and Pepper Calamari

Crispy Cauliflower Bites, Cheese Sauce 

Panko Camembert Bites

£25PP 10 PEOPLE MINIMUM


