EESTIVE M ENL
TLES DAY 1= SATFEHRBPDAY

TWO COURSES £34.5
THREE COURSES £42.5

Pumpkin & Parmesan Soup, Rosemary Croutons, Chives & Toasted Focaccia
Cured Salmon, Asian Slaw, Coconut & Lime Dressing

Neapolitan Salami, Celeriac Remoulade, Rocket, Balsamic Dressing. Focaccia

Rolled Breast of Turkey, Butter Roast Charlotte Potatoes, Bacon Wrapped Chipolata,
Herb Stuffing, Winter Greens
Wild Mushroom Lasagne, Four Cheese Sauce, Kale & Anchovy Caeser Salad
Fish of the Da‘y; Kentish New Potatoes, Prawn Bisque Saucé, Tenderstem Brocceoli
36 Day Aged, 180g Hereford Sil"loin Steak, Crusted Mushroom & Grilled Cherry Tomato, Fries

(£5 Supplement)

Steamed Christmas Pudding, Brandy Sauce
Cheese of the Day, Biscuits, Chutney
Sticky Toffee Pudding, Vanilla Ice Cream, Puffed Rice, Toflee Sauce

Pineapple Carpaccio, Blood Orangé Sorbet, Passion Fruit Seeds

Please inform your waiter of any allergies.
An optional service charge of 12.5% is added to your bill.
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