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Our festive specials are available throughout
December alongside our full main menu

2 Courses £29.50 | Starter & Main or Main & Dessert N
3 Courses £36.50 | Starter, Main & Dessert 4

Prefer to choose individually? All festive dishes are also available a la carte

«S'mall Plates

Burrata & Figs
Creamy burrata, roasted figs, balsamic glaze & toasted hazelnuts

Pork belly bites
Apple puree & crispy sage

Pan seared Scallops supplement £2
Pickled cauliflower, crispy pancetta & Nduja

Wain courses

Festive Pizza
San Marzano, mozzarella, pulled turkey, brie, pancetta, crispy sage & cranberry sauce

Braised Short Rib on the Bone supplement £3
Slow-braised beef short rib, meltingly tender and served on creamy truffle mash with rosemary and a
rich red wine jus

Pan-Fried Cod & Nduja Orzo
Golden pan-fried cod served over rich tomato & 'nduja orzo, finished with a crunchy pumpkin seed
crumb, fresh herbs & extra virgin olive oil
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Panettone Tiramisu French Toast
Golden pan-fried panettone soaked in vanilla custard, finished with coffee syrup,
mascarpone cream, cocoa & toasted hazelnuts

Artisan Cheese Board
A carefully selected trio of artisan cheeses, served with artisan crackers,
seasonal chutney, grapes & fresh apple

(v) vegetarian (ve) vegan - Dietary Requirements & Allergies:
Non-gluten alternatives and adaptations may be available on request. If you have any food
allergies or dietary requirements, please speak to a member of our team before ordering,
Our kitchen handles gluten and other allergens, and while we will do our best to
accommodate your requirements, we cannot guarantee
an allergen-free environment.




