
STARTERS 

Roasted beetroot, walnut and radicchio salad with Dijon mustard and dried fig 

Scandinavian haddock fritters with dill and lemon dip

Speck and gherkin croquette with honey mustard dip

Rosti bite poutine

MAINS

Alpine beef burger with hash brown bites, crispy bacon, 
raclette cheese and alpine sauce

Fish pie with alpine herb crumb, broccoli, peas and kale

Confit pork belly, pomme anna potatoes, blackberry jam, braised cabbage

Vegan mushroom stroganoff with spinach, rice and green beans

Roast turkey served with duck fat fondant potato, roast carrot and parsnip, kale,
brussel sprouts with pecans and turkey gravy

SIDES

Truffled mac and cheese with crispy onions

Cheesy garlic bread

Halloumi fries with harissa yoghurt sauce

Chunky chips/ fries/ rosti bites

Mixed leaf salad

DESSERTS

Brown sugar roasted plum with vanilla crème fraiche

Sticky toffee pudding

Christmas pudding with rum raisin ice cream

(v) vegetarian (vg) vegan (df) dairy free (n) contains nuts

For those with specific allergens that would like to know more about the dishes 
on our menus, please ask a member of our team who will be glad to assist.

A discretionary service charge of 10% will be added to your bill.

WINTER SET MENU
3 COURSES FOR £35
INCLUDES A GLASS OF FIZZ


