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pico de gallo (VG, GF)
guacamole (VG, GF)
served with warm tortilla chips

pea & mint soup (VG, GF) 
a silky blend of sweet peas and fresh mint, served
with sourdough crostini   

wild-caught salmon cake 
served with zesty shellfish sauce & sourdough bread
(vegan option: chestnuts and mushroom pate) 

prawn cocktail (GF) 
poached king prawns with crisp lettuce, avocado,
mango & cocktail sauce (vegan option: zucchini
fritto) 

O N  T H E  T A B L E

S T A R T E R S :

n o r f o l k  b r o n z e  r o l l e d  t u r k e y  t h i g h  ( G F )  
g r a s s - f e d  s i r l o i n  s t e a k  ( G F )  
h a l f  r o a s t e d  c h i c k e n  ( G F )  
j o s p e r  f i r e d  w h i t e  c a b b a g e  s t e a k  ( G F )  
 
a l l  s e r v e d  w i t h  c r i s p y  r o a s t  p o t a t o e s ,  h e r b
s t u f f i n g ,  r i c h  p a n  g r a v y ,  c r a n b e r r y  s a u c e  &
s e a s o n a l  v e g e t a b l e s  

M A I N S :  C H O O S E  O N E
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duck confit croquettes
with caramelised onion chutney (vegan option: truffled
potato croquette)

C H O O S E  O N E

D E S S E R T  T O  S H A R E

mango stick toffee pudding (VG) 
almond and honey nougat mousse (GF) 
mini fruit cake 
mince pies 


