
EVENTS MENU
£ 2 4 . 9 5  ( P E R  P E R S O N  F O O D  O N L Y )
£ 2 9 . 9 5  ( P E R  P E R S O N  W I T H  A  C O M P L I M E N T A R Y  D R I N K )

PLEASE NOTE:

Due to the nature of our business, we cannot guarantee that food prepared on these premises is free from allergenic ingredients. Please

notify the restaurant prior to your booking, if you have any specific dietary requirements.

Bookings are secured with a £10 deposit per diner, with the full balance settled on the day. Cancellations less than 24hrs

prior to date are non-refundable. Complimentary drink options (for Package 1): guests may choose one of the following – a

glass of house wine, a glass of Prosecco, or a pint of draft/draught beer. 

(V) Vegetarian | (VG) Vegan |  (VGO) Vegan Option | (GFO) Gluten-Friendly Option | (GF) Gluten - Free

Beef & Mushroom Wellington 

Gluten-friendly options available

The Good Italian 

Classic Margherita 

Garlic & Harissa Chicken 

Paneer Tikka 

Loaded Sweet Potato Fries (GF)
Loaded with spicy cheese sauce, blackbean salsa, coriander,

springonion.

Chicken Wings (GF)
Our signature sauce, infused with fresh cilantro, chilli heat, spring

onions, and a zesty lime twist.

Roasted Mushroom and chef's signature beef in a buttery puff pastry.

Assiette of Desserts (V, VGO, GFO)

Brussels Sprout and Quinoa Salad ( V, GF)
Brussels Sprout salad fusion with veggie quinoa tossed with cranberry,

pumpkin seeds, with blue cheese dressing. 

Whitebait fish 
Crispy Whitebait served with lemon dill mayo and lime.

Broccoli, Olive & Feta Salad (GF)
Broccoli Salad served with olives, pepperoni, nduja, Sunflower seeds,

sweet peppers and onion.

Smoky Beef Sliders (GFO)
Soft brioche bun filled with truffle mayo, caramelized onion mayo,

crisp lettuce, juicy tomato, and smokey cheddar cheese.

Pizza

T&C APPLY *


