
TO START

Fall harvest salad 
_
 

Long Island pumkin soup cheese & smoked paprika crumbs

_

MAINS 

Roast turkey confit leg fritters 
chipolata, apricot stuffing, cranberry sauce & chestnuts

Meaty pork ribs Carolina gold barbecue sauce, broccoli & Kansas baked beans

Chestnut risotto crumbled blue cheese
 
 

All main course served with family style vegetables baby corn, grilled  
 

green & yellow zucchini, Brussels sprouts, roast potatoes
 
_

 DESSERTS

Pecan tart vanilla ice cream
 
_
 

Tea, Coffee & petit-fours 

THANKSGIVING MENU

£50 per person

Available for dinner 

Some of our menu may contain gluten, dairy, nuts, seeds & other allergens - for further details 
please ask your server.Our fish is responsibly caught from sustainable sources. Includes 20% VAT. 

A discretionary service charge of 12.5% will be added to your bill.




