
SET PARTY MENU
2 courses 32 | 3 courses 40

STARTERS
SOUP OF THE DAY (vg, lgo)

homemade bread

WATERMELON & FETA SALAD (lg, vg) 
 cucumber, cherry tomatoes, mixed leaves, citrus vinaigrette

BUFFALO CHICKEN WINGS
blue cheese dressing, salsa criolla

HALLOUMI FRIES (lg, v) 
hot honey & chilli dressing

MAINS
SWEET POTATO & FETA FILO PARCEL (vg)  

spiced white bean humus, sweet pickled shallots, spiced crispy 
chickpeas 

CHICKEN SUPREME (lg, df) 
spanish tomato & chorizo fricassee, roasted new potatoes 

STEAK & ALE PIE
chips or chive mash, seasonal greens, gravy 

HAKE SUPREME (lg, df)
cauliflower puree, wilted spinach, asparagus, grilled courgette, 

new potatoes, caper vinaigrette

8OZ SIRLOIN STEAK (£5 supplement) (lgo, dfo)
chips, mixed salad, peppercorn sauce 

PUDDINGS
STICKY TOFFEE PUDDING (v, lg) 

butterscotch sauce, vanilla ice cream 

CHOCOLATE DELICE (vg, n, lg)
strawberry & basil compote, vegan vanilla ice cream 

LEMON TART (v, n) 
citrus crémeux

WHITE CHOCOLATE & RASPBERRY CRÈME BRÛLÉE (lgo) 
shortbread

A discretionary service charge of 12.5% will be added to your bill
Please tell us of any allergies or special dietary requirements on your table. 

(v) vegetarian | (vg) vegan | (n) contains nuts lg/lgo - low gluten/option to remove | 

df/dfo - dairy free/option to remove  


