
D A Y T I M E  o r  E V E N I N G  B U F F E T   
£25pp

We cannot guarantee the absence of traces of nuts or other allergens. If you have any dietary requirements or allergies,
kindly inform a member of our team. An optional 12.5% service charge will be added to your bill, all of which goes to our staff.

(v) vegetarian (vg) vegan. Non gluten containing options available on request

Crayfish & crab brioche buns

Vegan sliders, pickles, smoked cheese, burger sauce (vg)

Chuck & rib cap sliders, American cheese, pickles, secret sauce

C H O O S E  2  S L I D E R  F I L L I N G S

Marmite & cheese sausage rolls, HP sauce

Tandoori paneer & aubergine skewers, mango chutney (v)

Crispy chicken, Korean ketchup, sesame, spring onion

Spiced lamb & pea spring rolls

Cider-battered haddock goujons, tartare sauce

C H O O S E  3  I T E M S

Roast carrot, lentil & pomegranate salad (vg)

Mushroom, kale & chickpea salad, tahini, seeds (vg)

Loaded hummus, feta, sun-dried tomato, olives, capers, olive oil, herbs, tortillas (v)

F O R  A L L  T O  S H A R E


	DAYTIME or EVENING BUFFET
	£25pp
	CHOOSE 2 SLIDER FILLINGS
	Crayfish & crab brioche buns Vegan sliders, pickles, smoked cheese, burger sauce (vg) Chuck & rib cap sliders, American cheese, pickles, secret sauce

	CHOOSE 3 ITEMS
	Marmite & cheese sausage rolls, HP sauce Tandoori paneer & aubergine skewers, mango chutney (v) Crispy chicken, Korean ketchup, sesame, spring onion Spiced lamb & pea spring rolls Cider-battered haddock goujons, tartare sauce

	FOR ALL TO SHARE
	Roast carrot, lentil & pomegranate salad (vg) Mushroom, kale & chickpea salad, tahini, seeds (vg) Loaded hummus, feta, sun-dried tomato, olives, capers, olive oil, herbs, tortillas (v)



