
F E A S T  N I G H T
CANAPES

Served with a glass of Prosecco

Honey glazed sausages, mustard mayo 
Crispy cod cheeks, tartare sauce

Manchego and truffle croquettes (v)

MAINS
Asado Lamb & Flatbreads

8-hour whole cooked Asado lamb, seasonal spuds, marinated roasted red
peppers, tabbouleh, tahini, pickled onions, wood-fired flatbreads

Bavette Steak
Bavette steak, green salad with a mustard vinaigrette,

marinated tomatoes, bearnaise, chimichurri

BBQ Spatchcock Chicken
Herby butter marinated spatchcock chicken, roasted

sweet potatoes, green salad, grilled carrots with
whipped feta, herb yoghurt

Smoked Aubergine (V)
Woodfired aubergine, roasted tomato, red pepper,

labneh, dukkah, pecorino 

PUDDING
Served with a glass of Champagne

Sticky Toffee Pud
Cotswold Cream Gelato

Eton Mess

Allergens have been confirmed in advance


