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LUNCH

2 Courses £:24.95 per person 3 Courses £29.95 per person
Sweet potato & butternut squash soup, toasted paprika almonds, lemon yoghurt DFA, GFA, VAP
Chargrilled chicken thigh skewers, yakitori glaze, shichimi, sesame rainbow slaw GFA

Pulled beef & chorizo empanada, tomato & pickled cucumber salad,
chimichurri, smoked tomato relish DrFA

Courgette & sweetcorn fitter, poached egg, lemon créme fraiche, pomegranate & mint salsa DrFA, GFA, VAP

King prawn, chilli & tomato saganaki, barrel-aged feta, green herbs, toasted sourdough GrA

Sage & garlic rubbed roast turkey, cranberry & chestnut stuffing, pigs in blankets,
rosemary roast potatoes, brown butter sprouts, maple roasted roots, pan gravy DFA, GFA

Squash, chickpea & pistachio nut roast, oat & pumpkin seed stuffing, kilted sausages,
rosemary roast potatoes, brown butter sprouts, maple roasted roots, miso jus DFA, GFA, VAP

Black bean & winter kale enchiladas, salsa rojo, guacamole, sour cream, pico de gallo DFA, GFA, VAP
Soy & ginger braised blade of beef, star & bone broth, Chinese greens, knife cut noodles DFA

Onion-crusted chicken & haggis smash burger, whisky-peppercorn mop,
hand cut chips, seasonal slaw

Smoked haddock, bubble & squeak mash, oven-roasted tomatoes,
chive & creme fraiche sauce GFA

Traditional Christmas pudding, cherry compote, brandy & vanilla anglaise
Chocolate-peppermint cheesecake, malted milk jam, toasted marshmallow GFA
Sticky toffee pudding, salted caramel sauce, vanilla ice cream DFA, VAP “ e
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Selection of I.J. Mellis cheese, seasonal cracker & oatcakes, grapes,
red onion & rosemary chutney = g ®
-

Golden syrup roly-poly, raspberry & orange compote, vanilla ice cream GFA
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DFA - Dairy free available GFA — Gluten free available VAP — Vegan alteration possible

ooking to
dable.



