
For the table 

Starters
Cornbread, jalapeño honey butter

Mains
Selection of smoked meats for the whole group

Smoked prime rib roast | Maple-glazed smoked ham

Smoked turkey crown

Sides
Pick 3 for the table, additional side - £2 per person

Mac ‘n’ cheese

House beans, slow-cooked beans, pulled pork, chipotle

Fire-roasted Brussels sprouts, bacon, pecans

Loaded potato bake, cheese, chives, sour cream, smoked bacon

Charred carrots, brown sugar, thyme

Apple-fennel slaw, citrus dressing

Smoked beets & goat's cheese salad, rocket,  
candied walnuts, balsamic glaze

Desserts
Smoked bourbon pecan pie, cornf lake ice cream (v)

Sticky toffee pudding, smoked salt, caramel sauce, brandy ice cream (v) 

Campfire s’mores cheesecake (v)

3 Courses from £48 per person

FESTIVE MENU

For specific dietary requirements or allergies, let us know and we can recommend the best dishes.  
We can not guarantee the absence of traces of nuts or other allergens. (v) vegetarian | (vg) vegan


