HOLIDAY. DRINKS

SLEIGHRIDE SANGRIA
Red Wine | Bomba\:/‘hire Gin
Fever-tree Elderflov nic.| Mint

Stravvberrles | Orange

BLACKBERR KER

Patron Silver Tequila | Bl ries Rosemary
Simple Syrup | Cranberry Juice

: Lime | Bitters

FESTIVE MENU ‘

SALAD

CHOICE OF
CAESAR SALAD (GF-A) BERRY SALAD (GF, V)
Mixed Romaine | Classic Caesar Dressing Spring Mix | Strawberries | Blueberries
Parmesan Crisps | Croutons Candied Almonds | Toasted Coconut
Shaved Parmesan Cheese Balsamic Vinaigrette | Goats Cheese
CHOICE OF
BABY BACK RIBS GF) S CLASSIC SMASH BURGER (GF-A, V-A)
Signature Spice Blend | Barbecue Sauce 2 Smashed Burgers | Shaved White Onion
Seasoned Fries | Coleslaw | Smokehouse Beans American Cheese | Leaf Lettuce | Tomato | Pickles
FESTIVE DINNER (v-A) Lege@ary Sauce | Toasted Artisan Bun | Seasoned Fries
Slow-roasted Turkey Breast | Roasted Fresh Vegetables MUSHROOM SWISS BURGER (GF-A, V-A)
Cranberry sauce | Traditional Turkey Gravy Leaf Lettuce | Tomato | Dijonnaise
GRILLED SALMON (GF) Toasted Artisan Bun | Seasoned Fries
Grilled Salmon | Spicy Mustard Glaze CRANBERRY BURGER (GF-A, V-A)

Golden Mash Potato | Seasonal Veget
Charred Lemon

STEAK & FRITES
120z Strip | Coffee Bourbon Sauce . _&

Steak Burger| Provolone Cheese | Shoestring Onions
Red Wine Cranb Chutney | Arugula | Tomato
Garlic AAToa Artisan Bun | Seasoned Fries

’ Substitute any burger with our

Seasoned Fries | Garlic Aioli % olant based offer

DESSERT e

CARAMEL APPLE CHEESECAKE v)
t New York Style Cheesecake | Caramelised Apples | Cinnamon Oat Cre

L

pch | Whipped Cream

o*

SR L . T
/'\ -. We hold ailergy |rFform!‘t|(l)n N .food allergy, please ensure thatyour server is
HadeOC » aware at the time of order. 'Eﬁ w"gr undercooked hambuirgers, meats, poultry,
cace J seqfood shell‘flsh‘EOieggs‘m (GF) Gld't‘en Free, (V) Vegetarian, (VG) Vega?n

These dishes.can be modifi R O] FIA) € awail geta avaﬂahlg (VG A)Vegan avallable
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