
Two courses £20  |  Three courses £25
Add a Bottler Prosecco mini bottle (200 ml) £5

Starter
Smoked cheese and sweet potato croquettes (vg) 

Curried mayonnaise, watercress, pomegranate

Mains
Traditional festive turkey 

Sage and apricot stuffing, chipolatas, roast potatoes, maple-glazed winter vegetables, turkey jus

Festive vegan roast (vg) 
Spiced cauliflower, spinach and lentil pie, leek and apricot stuffing, roast potatoes,  

maple-glazed winter vegetables, rosemary jus

Dessert
Sticky treacle ginger cake (vg) 

Toasted coconut and honeycomb ice cream with a caramel sauce

Seasonal hot drinks
Macadamia nut flat white / Maple spiced cappuccino £4.75 

Millionaire’s hot chocolate £5

(vg) vegan

If you have a specific allergy or dietary requirement, please ask to speak with  
one of our trained allergy champions.

We use a wide range of products containing nuts, peanuts, gluten, and other allergens.  
As such there may be traces of various allergens present across our product range.  

We’d love to tell you what’s in our food to assist you with your choice.
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