
2  Course  Lunch-  £26 .95
3  Course  Lunch/Dinner-  £34 .95

C H R I S T M A S  S E T
M E N U

S H A R I N G  S T A R T E R S

Spicy  gochu jang  and  f resh  cor iander ,
served  wi th  s i racha  mayo  (GF)

K O R E A N  F R I E D  C H I C K E N

Served  fami ly-sty le  on  shar ing  boards ,  for  everyone  at  the  tab le  to  d ig  in  to !

P I G S  I N  B L A N K E T S
Pork  sausage  wrapped in  bacon served

in  sweet  cranberry  g laze

H O U M O U S
Roasted  ch ickpea  humous ,  ch i l l i  o i l ,  and

gar l ic  f l a tbread  (VG/GFO)

F R I E D  C A M E M B E R T  B I T E S
Crispy  panko-coated  camembert ,  served
with  on ion  marmalade  and  sa f f ron  a io l i

(V/GF)

T U R K E Y  H A N G I N G  K E B A B
Roast  turkey ,  s tu f f ing  and  p igs  in

b lankets  in  sweet  cranberry  g laze ,
served  wi th  a l l  the  t r immings  and  r ich

red  wine  jus

M U S H R O O M  B O U R G U I G N O N
P I E

Served  wi th  cr i spy  gar l ic  &  herb
roasted  potatoes ,  bra ised  red  cabbage ,
brusse l  sprouts  and  r ich  red  wine  jus

(VG/GF)

P A N - F R I E D  S E A B A S S
With  herby  mash ,  cavo lo  nero  and

roasted  cherry  tomatoes ,  served  wi th  a
prosseco  cream sauce  (GF)

8 O Z  S I R L O I N  S T E A K  +  £5 . 0 0
Served  wi th  v intage  cheddar  &  beef
dr ipp ing  dauphino is  potato  and  red

wine  jus

M A I N S

D E S S E R T S

S T I C K Y  T O F F E E  P U D D I N G
With  butterscotch  sauce  and  sa l ted

caramel  ice  cream (V/GF)

M I L L I O N A I R E ’ S  B R O W N I E
Decadant  choco late  brownie  wi th

van i l l a  ice  cream,  crushed  honeycomb,
and  choco late  butterscotch  sauce  (V )

B A I L E Y S  C H E E S E C A K E
Class ic  Ba i ley ’ s  cheesecake  served  wi th

madagascan  van i l l a  ice  cream (VG)

I f  you  or  any  member  o f  your  party  has  an  a l lergy  or  into lerance ,  p lease  in form a  member  o f  our  team.  
Our  d ishes  are  prepared  in  areas  where  a l lergenic  ingred ients  are  s tored  and  handled .

We take  every  care  and  at tent ion  to  contro l  the  a l lergens  that  are  in  our  ingred ients ,  but  we  can  not  guarantee  that
our  d ishes  are  100% a l lergen  f ree .  I tems  cooked  in  our  f ryers  cannot  be  separated  f rom a l lergenic  ingred ients  and

cross-contaminat ion  may  occur ,  inc lud ing  the  Soya  Bean  Oi l  used  in  the  cook ing  process .  
Vegan  (VG) ,  Vegetar ian  (V ) ,  G luten  Free  (GF) ,  G luten  Free  Opt ion  Ava i lab le  (GFO)

2 Course served 12pm-5pm       3 Course served 12pm-9pm


