
  

 

 
THANKSGIVING MENU 

Three-courses £69 per person 

 
STARTERS 

 

(vegan alternative available) 

Peppered Goats cheese 
Tender Stem Broccoli, Pomegranate & Pecan Salad  

Oak Smoked Scottish Salmon 
Fresh Horseradish & Keta Caviar Crème Fraiche, Soda Bread 

 

USDA Prime Sirloin Carpaccio, Truffle Oil, Parmesan, Rocket 

 

MAIN COURSES 

 

Roast Free-Range Bronze Turkey  
Sausage & Cornbread Stuffing, Cranberry Sauce & Red Wine Gravy 

 
Pan-Fried Stone Bass 

Fennel, Pearl Barley & Samphire Velouté 

Beetroot Wellington (v) 
Walnut & White Wine Sauce 

320g USDA Prime Sirloin (£21 supplement) 

280g USDA Fillet (£43 supplement) 

 

FAMILY STYLE SIDES (to share) 
Choose 2 

 

Buttered Green Beans 

Creamed Corn with Bacon & Spring Onion 

Whipped Potatoes 

 

DESSERTS 

 

Traditional Pumpkin Pie 
 Cinnamon Whipped Cream 

Apple & Blueberry Cobbler 
Vanilla Custard 

Oreo Cheesecake 

 
 

Our prices include VAT, excludes service charge at 12.5% 
For further information regarding allergens in our dishes please ask a member of staff. 

 


