
Three courses £55 per head




Festive set menu 2026
Starters

Beef Ribs Soya, Crustaceans



Our famous short ribs, dry rubbed 
with our in-house spice mix then 

slow cooked for 6 hours

and served with either a spice or 

BBQ sauce.


Pan Fried New Zealand Lamb 
chops Gluten, Dairy



Flavoured with mint, siracha and 
garlic, cooked to tender, served with 

a minted honey meat glaze and a 
petit potato croquette.

Slow-Braised Lamb 
Croquettes Gluten, Dairy
 

Crispy lamb croquettes with 
rosemary and Parmesan, served 

with crumbly feta, mint salsa Verde 
and roasted garlic aioli.


mains

Oven-Roasted Chicken 
Supreme Dairy
 

Pan fried Spring greens, oyster 
mushrooms and truffle cream, 

glazed shallots and buttery potato 
purée.


 

All main courses will be accompanied with seasonal vegetables 

and rosemary and salt chips


Prime creekstone ribeye steak

 9oz Dairy (£5 supplement)
 

Accompanied with glazed shallot, 
wild mushrooms and beetroot 

butter.

 


Pan-Seared Monkfish 
Medallions  Dairy, Gluten
 

Pan-fried leeks, roasted cauliflower, 
spiced chorizo and pineapple salsa, 
finished with saffron beurre Blanc


 


desserts

Sticky toffee pudding Dairy, 
Gluten



Accompanied with warm vanilla 
cream

tiramisu Dairy, Gluten



light creamy vanilla scented 
mascarponi layered sponge fingers 

steeped in a rich coffee and 
sprinkled with coco powder

chocolate fondant Dairy, 
Gluten



served with flocked cream and a 
molten chocolate sauce


this menu is available for large groups via pre order only


