
PLATTER MENU

(PB)  Plant-based |  (DIF)  Dairy ingredient- f ree |  (GIF)  Gluten ingredient- f ree

PLATTERS
 

Buttermi lk  f r ied chicken,  hot  sauce,  b lue cheese mayo ( 10)  £35

Turkey,  sage & pork stuf f ing lo l l ipops,  cranberry ketchup ( 10)  (DIF)  (GIF)  £30

Venison & black pudding sausage rol l ,  HP sauce ( 10)  £35

Chicken l iver  par fa i t  on toast ,  onion marmalade ( 10)  £35

St icky honey mustard chipolatas (20)  £20

Mini  s teak & horseradish pies,  green peppercorn sauce ( 10)  £30

Smoked salmon on toast ,  p ickled cucumber,  crème f ra îche ( 10)  (GIF on request )  £40

King prawn let tuce cups,  cucumber,  cos,  apple,  b loody Mary mayonnaise ( 10)  (GIF)  £30

Mini  coronat ion chickpea pie,  mango chutney ( 10)  (PB)  £30

Rosemary & gar l ic  roast  potatoes,  sour cream & herb dip (20)  (V)  (GIF)  (PB on request )  £20

Spiced carrot  pakoras,  mint  & gar l ic  d ip ( 10)  (PB)  (DIF)  (GIF)  £25

Crispy Buf fa lo caul i f lower,  hot  sauce,  ranch dressing,  chives ( 10)  (PB)  (GIF)  £25

Padrón peppers,  Chr is tmas spiced sea sal t  (20)  (GIF)  (PB)  £25

DESSERT PLATTER

Christmas pudding bi tes & c lot ted cream ( 10)  (PB on request )
Mini  chocolate brownie,  crème f ra îche ( 10)  (PB)  (GIF) 

Vani l la  cheesecake bi tes ( 10)  (PB on request )
St rawberry compote ( 10) 

Mince pies ( 10) 
£50

AN OPTIONAL 12.5% SERVICE CHARGE WILL BE ADDED TO YOUR BILL.  IF  YOU HAVE A FOOD ALLERGY OR INTOLERANCE 
PLEASE ASK A MEMBER OF OUR FRIENDLY STAFF FOR A COPY OF THE ALLERGEN MENU


