
 

 

 

THANKSGIVING MENU 
Three-courses £78 per person 

 
 

STARTERS 
 

(vegan alternative available) 
 

ROASTED PUMPKIN, BRUSSEL SPROUTS & DILL YOGHURT 
 

OAK SMOKED SCOTTISH SALMON 
fresh horseradish & 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 

artichoke purée, wild mushrooms 
 

Roasted Cauliflower, Grits & Herb Salsa (v) 

320g USDA Prime Sirloin (£21 supplement) 
 

280g USDA Fillet (£43 supplement) 
 

600g Signature Bone-In Rib-Eye (£57 supplement) 
 

 
 

FAMILY STYLE SIDES (to share) 
 

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 13.5% 
For further information regarding allergens in our dishes please ask a member of staff. 


