Festive Edititon

MON TO SAT IN DECEMBER, 12-5PM
£45 per guest - 90 mins unlimited drinks included

Fire Roasted Turkey Breast (GFO)

Stuffed with Cranberry Stuffing, Pig
in Blanket, Duck Fat Roasties,
Williamson Farm Mash, Garden
Vegetables, Sauteed Sprouts with
Bacon Jam,Yorkshire Pudding,
Turkey Gravy.

Rump Steak (GFO) +2.50 supplement

Portobello Mushroom, Grilled Plum
Tomato, Shoestring Onions, Triple
Cooked Chips.

Butter Roasted Salmon Fillet (GF)

Leek, Kale & New Potato Cake, Lemon
Beurre Blanc, Garden Greens.

Charred Celeriac Steak (GF) (V)

Truffle Potato, Baby Onion &
Peppercorn Sauce, Garden Greens

MAIN

DESSERT

Butchers Benedict

Dry Cured Back Bacon, Vines English
Artisan Muffin, 2 Poached Eggs, Lightly
Smoked Hollandaise

Butchers Steak Burger (GFO)

2 1/4 LB Beef Patties, Vines Artisan
Brioche Bun, Festive Coleslaw, Triple
Cooked Chips, Rocket & Tomato

Buttermilk Waffles

Dry Cured Back Bacon, Maple,
Powdered Sugar

Buttermilk Pancake (V)

Spiced Blueberry Compote, Greek
Yoghurt, Maple

Choose Any Dessert From Our Festive Range

DRINKS

Pardal Czech Lager 3.4%
Hawkstone Cider 5.0%
Gordon's or Gordon's Pink
Smirnoff

Cari Saluti Red, White or Rose

Prosecco

W

Espresso Martini
Watermelon Sour
Mixed Berry (faipimska
Snow Ball

Mulled Wine

Soft Drinks
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