Canapés
Sweetcorn and Clam Chowder
Dressed white crab meat, Exmoor Caviar
Buttermilk & Jalapefio Cornbread
Maple syrup butter
Maple Roast Cumbrian Turkey
Creamed green beans and wild mushrooms
Roast delica pumpkin and pomegranate
Brussels sprouts and smoked chestnut
Duck fat Hasselback potatoes, herb stuffing
Pumpkin Pie Ice Cream
Shortbread, hazelnut

~

Pecan Tartlet

Special wines will be available to complement your dining experience.

Vegan and Children’s menu available on request.
All prices are inclusive of V.A.T. at current rate and are subject to discretionary service charge at 12.5%.
All produce is prepared in an area where allergens are present. For those with allergies, intolerances and special dietary
requirements who may wish to know about the ingredients used, please ask a member of the Management Team.




