
c a n a p é s

M E AT ,  F I S H  &  V E G A N / V E G E TA R I A N 
A Selection Of 4 Pieces for 20pp / 5 Pieces for 25pp / 6 Pieces for 30pp

m e at 
 

D E V I L S  O N  H O R S E B A C K  Armagnac-soaked Prunes wrapped in Crispy Bacon

F R I E D  C H I C K E N  Blue Cheese, Bubbledogs Hot Sauce

C H R I S T M A S  S T U F F I N G  S C O T C H  E G G  Cranberry Mustard 

C R I S P Y  L A M B  R I B S  Anchovy and Sorrel Yoghurt

f i s h 
 

S M O K E D  S A L M O N  Horseradish Crème Fraîche, Rye Bread

A T L A N T I C  P R A W N  C O C K T A I L  Marie Rose, Herb Salad

B E E R  B A T T E R E D  H A D D O C K  Tartare Sauce

 F R I E D  W H I T E B A I T  Roasted Garlic Aioli, Lemon

v e g a n / v e g e ta r i a n 
 

B E A U V A L E  C H E E S E  T W I S T S  (V)

M U S H R O O M  O N  T O A S T  Pickeld Walnut Ketchup (V/Ve)

C H R I S T M A S  S T U F F I N G  C H E E S E  T O A S T I E  Cranberry Mustard (V)

C A U L I F L O W E R  &  O N I O N  B H A J I S  Chaat Masala, Tamarind Chutney (V/Ve)



f e a s t  m e n U

M I N I M U M  F O U R  P E R S O N S 
A L L  D I S H E S  S E R V E D  FA M I LY  S T Y L E 

£75 per person

s n a c k s  &  s ta r t e r s

C R I S P Y  L A M B  R I B S  Anchovy & Sorrel Yoghurt 
C H R I S T M A S  S T U F F I N G  S C O T C H  E G G  Cranberry Mustard

F R I E D  W H I T E B A I T  Roasted Garlic Aioli 

m a i n s 
 

G A M E  P I E 

O R
72h Pre-order 

C U M B R I A N  B E E F  W E L L I N G T O N  (+ £20 pp) 

Served with 
Braised Red Cabbage & Roast Potatoes

D e s s e r t s 
 

W I N T E R  F R U I T S  C R U M B L E  Spiced Custard  



v e g e ta r i a n 
f e a s t  m e n U

M I N I M U M  F O U R  P E R S O N S 
A L L  D I S H E S  S E R V E D  FA M I LY  S T Y L E 

£70 per person

s n a c k s  &  s ta r t e r s

B B Q ,  P I C K L E D  &  R O A S T E D  M U S H R O O M S 
Black Garlic, Smoked Hen’s Egg Yolk  

C AU L I F L OW E R  &  O N I O N  B H A J I S  
Chaat Masala, Tamarind Chutney  

R AW  A N D  P I C K L E D  V E G E TA B L E S

m a i n s
 S T U F F E D  S AVOY  C A B B A G E ,  P O R C I N I 

M U S H R O O M S  &  B A R L E Y 

Served with 
Braised Red Cabbage & Roast Potatoes

D e s s e r t s 
 

W I N T E R  F R U I T S  C R U M B L E  Spiced Custard 




