THANKSGIVING MENU

STARTERS T0 SHARE

Craft 6 Cleaver Smoked Salmon Fishcake, Bearnaise Sauce, House Pickles

Cheddar Cornbread Muffins, Jalapeno Butter

MAIN COURSE

Smoked Norfolk Bronze Turkey Crown

Competition-grade Beef Brisket

WITH ALL THE TRIMMINGS

Brisket Dripping Roast Potatoes
Roasted Baby Carrots 6 Ash Roasted Beets, Maple 6 Thyme
Collard Greens
Cornbread Dressing with Smoked Sausage & Peach

Smokehouse Gravy

DESSERT

Warm Bourbon & Pecan Pie
Caramel & Honeycomb Ice Cream

THREE COURSES: £37.50 per person

Please note all Festive Menu bookings require a pre-order and £10pp deposit for all guests

Please note we are a CASHLESS Restaurant & Bar. Please let the team know of any dietary restrictions or allergies when you order, as not
all ingredients are listed. A full allergen menu is available on request. A discretionary 10% Service Charge will be added to your bill - this
is split between our restaurant, bar & kitchen teams.



