
£25 P/P
OR

£30 P/P
INCLUDING

DESSERT

AVAILABLE 
FOR

GROUPS
OF 10 & OVER

TO START

TO FINISH

TO FEAST

WARM BREAD BOARD  
(V) olives, chimichurri,  

flavoured butters 

SEA SALT GARLIC BREAD
(Vg)

HUMMUS & PITTA  
(Vg) chilli oil, toasted seeds  

& pomegranate 

NUTELLA BLONDIE
(Gf) 

APPLE & BERRY CRUMBLE
(Vg / Gf) 

SALT & PEPPER CHICKEN  
(Gf) tossed in chilli, onion & peppers

CHICKEN SPRING ROLLS 
sweet & sour dipping sauce

SPICED CALAMARI  
(Gf) crispy parsley & aioli 

SOUTHERN FRIED
CAULIFLOWER WINGS
(Vg / Gf) tossed in sweet  

& sour sauce 

SLOW COOKED
BBQ PORK RIBS

(Gf) 

TEMPURA VEGETABLES
(Vg / Gf)  courgette, aubergine &

squash, sweet chilli & lime jam

GREEN BEANS  
(Vg / Gf) toasted almonds

SKIN-ON-FRIES
(Vg / Gf) 

ROASTED SQUASH  
(Vg / Gf)  quinoa, crispy kale & 

pomegranate

Please notify us in advance of any allergies, 
intolerances or coeliac disease. 

Allergens are handled in our kitchen, so we 
cannot guarantee against cross-contamination.

Upgrade your feasting menu to include dessert. Desserts are served 50/50 unless requested otherwise in advance.

A selection of our best loved dishes served family-feast style to share. 
Sure to be a crowd pleaser. No individual pre-order needed

V - Vegetarian      

Vg - Vegan      

Gf - Gluten Free      



