
AVAILABLE FROM THE
22ND OF NOVEMBER UNTIL THE 22ND OF DECEMBER

EVERY DAY - ALL DAY!

A MAIN FROM OUR FESTIVE MENU
AND A GLASS OF PROSECCO

2 COURSE FROM OUR FESTIVE MENU
AND A GLASS OF PROSECCO

3 COURSE FROM OUR FESTIVE MENU
AND A GLASS OF PROSECCO

£19.95

£29.95

£35.95



Inform your server if anyone in your party has a food allergy.
Please note a 10% Service charge will be added on the bill.
All bookings are given a 2 hours slot on the table.

SCOTCH BROTH
Stewed cuts of lamb, root vegetables, barley

PRAWNS BRUSCHETTA
Sweet chili and  Cherry tomatoes Prawns on Garlic 
Sourdough bread

ARANCINI VG
Riceballs, with tomatoe sauce , peas and vegan cheese

STARTERS

XMAS ROAST
Turkey Paupiette or Roast Lamb gigot chops served
with Gravy and all the trimmings

ZESTY SEABASS
Lemon sea bass fillet served with mush and grilled 
tenderstem broccoli

RISOTTO VG
Roast Pumpkin and Truffle Oil Risotto, topped with 
toasted walnuts

MAINS

DESSERT

STICKY TOFFEE PUDDING
with vanilla ice cream

DRUNK PANETTONE
Rum & Raisin Ice-cream with Panettone Croutons

BANANA FRITTERS VG
with maple syrup and granita


