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19th November -
31st December
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STARTERS

KOREAN KING PRAWN
COCKTAIL @

with ssamjang prawns, avocado, pickled
carrot and Korean marie rose sauce

GOAN SPICED PARSNIP SOUP O & @
with savoury sesame granola, yoghurt
and toasted sourdough

MAINS

SLOW-ROAST BEEF TACOS

with a crispy sprout & pig-in-blanket skewer,
pickled red cabbage, dipping gravy and rosemary
roast potato chips

MARRY ME SANTA @

Marinated turkey breast pieces and chestnuts

in a creamy sauce, topped with melted cheese,
crispy résti bites, bacon, roasted sprouts and sage,
served with garlic ciabatta

WEST COUNTRY CHEDDAR
& LEEK PIE ©

with roast potato chips, roasted carrots,
red onion, sprouts and gravy

PIG-IN-BLANKET MAC & CHEESE
Caramelised onion mac & cheese topped with
pigs-in-blankets, crispy onions, aged Italian
cheese and chives, served with garlic ciabatta

PUDS  Alway wom for something sweet..

BAILEYS CHEESECAKE O
Home-made Baileys™ cheesecake with a Lotus
Biscoff™ base, topped with flaked chocolate
Contains alcohol

LOUNGE’S CHOCOLATE
ORANGE MOUSSE O®

topped with maple mascarpone, orange
zest and flaked chocolate

© VEGETARIAN

€ GLUTEN-FREE @D GLUTEN-FREE OPTION AVAILABLE

MINI CAMEMBERT O @

with crispy sage, hot honey and toasted sourdough

HOISIN FRIED CHICKEN &
tossed in hoisin sauce with pak choi,
spring onions, cucumber and sesame seeds

LAMB KOFTE TAGINE @
with pomegranate seeds, crispy chickpeas,
green chilli sauce and feta

CLUCKER BURGER @

Buttermilk fried chicken stacked with smoked
streaky bacon, camembert, rocket, caramelised
onions, truffle stuffing mayo and cranberry sauce.
Topped with a pig-in-blanket and served in a
brioche bun with house slaw and fries

BEYOND CHRISTMAS BURGER

Beyond Meat plant-based patty, vegan maple
bacon, vegan smoked Applewood cheese, crispy
sage & onions, cranberry sauce, lettuce and roasted
garlic mayo. Topped with a roasted sprout and
served in a brioche bun with house slaw and fries

CAULIFLOWER SHAWARMA @
Crispy roasted cauliflower with golden giant
couscous, green goddess sauce, pickled red
cabbage, pomegranate seeds, sesame
dressing, savoury granola and mint

MULLED APPLE &
BLACKBERRY CRUMBLE O ®

served with custard

STICKY TOFFEE PUDDING O ®
smothered in toffee sauce and served with
vanilla ice cream

PASSION FRUIT SEMIFREDDO @ &
topped with berry compote and pomegranate pearls
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