
Two course: £27.50 
Three course £32.50

L u n c h  o r  D i n n e r  



WINTER VEGETABLE SOUP
Roasted garlic and parsley oil 450 KCal VG GF

CHICKEN AND LEEK TERRINE
Tarragon aioli, toasted focaccia bread 484 KCal

SPICED QUINOA Broad bean and chickpea salad, sweet potato falafel, creamy vegan 
mint dressing 249 KCal V GF

---

GOLDEN ROAST BREAST OF TURKEY 
Sage and onion stuffing thyme and garlic roast potatoes, glazed root vegetables, 

chipolata, Brussel sprouts, roast turkey jus 911 Kcal

ROAST FILLET OF SEABREAM
Gratin potatoes, winter greens, chive cream sauce 566 KCal GF

PUMPKIN GNOCCHI 
Sprout leaves, roasted butternut, plant based blue cheese, toasted pumpkin seeds 

691 KCal VG GF

---
MIMOSA CHEESECAKE 

Orange curd, chocolate glaze 651 KCal VG GF

WHITE CHOCOLATE AND RASPBERRY ROULADE
Chantilly cream 498 KCal GF

CHRISTMAS PUDDING 
Brandy sauce 411 KCal

VG Indicates dishes suitable for Vegans.
GF Indicates dishes are Gluten Free.

Any dietary requirements or allergies can be catered for separately. Please contact the 
Meetings & Events team directly.


