


THE MENU

Canape
Artichoke shells, maple carrot bacon & pickled mushroom
Paired with Scavi & Ray Non-Alcoholic Prosecco

Salad Course
Braised chicory, white bean houmous, pistachio maple & pomegranate
dressing
Paired with Lucky Saint beer
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To Follow
Pea & broad bean pithivier, lemon pesto & broccoli
Paired with Zeno alcohol liberated white wine
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Main Course
Beetroot Bourguignon, vegan feta, balsamic silver skin onions & pine nuts
Paired with Guinness O%

Pre Dessert
Caramel apple, brandy snap, pomegranate & green apple sorbet
Paired with Tanqueray O% Gin & Fever Tree Tonic
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Dessert
Chocolate pave, Frangelico Chantilly, hazelnuts & chocolate soil
Paired with Zeno alcohol liberated red wine

Any food allergies or dietary requirements must be discussed prior to your order

BOOKINGS, DEPOSITS & PRE ORDERS REQUIRED



Guilt Free Night

Thursday 30th January
/pm for a 7:30pm start

£55PP
6 COURSE MENU PAIRED
WITH
6 NON-ALCOHOLIC
DRINKS



