B O X I N G D AY M E N U
Two courses for £23

Three courses £28

S TA R T E R S
Roast parsnip & sage soup
seeded bread roll

Shakshouka

matbucha sauce, baked egg, chargrilled vegetables,
charred pita hung yoghurt

Chicken liver pâté

toasted sourdough, beetroot chutney

Scottish smoked salmon

pickled radish & watercress, horseradish crème fraiche

Crispy pork belly

caramelised apple sauce, black pudding fritter

MAINS
Stuffed roast turkey

herb roasted potatoes, seasonal veg &
honey glazed roots, braised cabbage, pigs in blankets

Braised feather blade of beef

horseradish mash, roasted parsnips, kale

Grilled seabass

nisciose potato cake, fine beans, sun-blushed tomato dressing

Battered market fish of the day
dill tartar, chunky chips, garden peas

Hand pressed cheeseburger

American cheese, skinny fries, seeded burger bun, burger sauce

Beetroot & roasted squash wellington

black cabbage, roasted new potatoes, cranberry & orange sauce

PIZZA
Margarita

sun-blushed tomato, pesto, buffalo mozzarella (v)

British pepperoni

roasted red pepper, red onion

Chargrilled chicken

chorizo, jalapeno, garlic aioli

Thai green vegan pizza

roasted broccoli, radish, red peppers (ve)

Pulled pork

smoked streaky bacon, black pudding, apple sauce & pork scratchings

Mediterranean vegetable & pesto pizza
rocket & crumbled goats cheese (v)

(v) denotes vegetarian. (ve) denotes vegan. Due to the presence of nuts in our restaurants, there is a possibility that nut traces may be found in any of our items. Many recognised allergens are handled in our
kitchens. If you have any concerns, don’t hesitate to talk to a member of our trained team, who will be pleased to provide you with more detailed information. Sample menu, subject to change.

B O X I N G D AY M E N U
Two courses for £23

Three courses £28

DESSERTS
Christmas pudding
brandy crème anglaise

Dark chocolate brownie
mint ice cream

Treacle tart

honeycomb ice-cream

Dark cherry frangipane
raspberry ripple ice cream

(v) denotes vegetarian. (ve) denotes vegan. Due to the presence of nuts in our restaurants, there is a possibility that nut traces may be found in any of our items. Many recognised allergens are handled in our
kitchens. If you have any concerns, don’t hesitate to talk to a member of our trained team, who will be pleased to provide you with more detailed information. Sample menu, subject to change.

