SUMMER INDULGENCE MENU

from £27 per person

Choose 2 options from the following:

%2 pound British beef patty, mature cheddar,
gem leaf, burger sauce, brioche

Flavoured artisan sausage 6’s selection,
caramelised onions, mustards and chutneys

Chimichurri marinated sirloin minute steaks

Slow cooked smoky BBQ pulled pork shoulder,
sweet and sour cabbage, sourdough

Confit chicken thighs, hot sticky BBQ glaze, house slaw
Lamb koftas, mint & cucumber yoghurt, flat breads
Teriyaki salmon, wasabi mayo

King prawn skewers, chilli, tomato & lime aioli

Choose 1 from the following:
BBQ halloumi and roasted vegetable skewers, sweet chilli jam

5 bean burger, leaf salad, burger sauce, brioche

Roasted Portabello mushroom, garlic and herb butter,
Colston Bassett Stilton
Choose 2 from the following:
Lime and chilli butter glazed corn on the cob
Grilled lemon & garlic zucchini

Sweet potato wedges, soured cream & chive

Chefs seasonal salads (S
1 cold desserts (Chef’s choice) Q
Fresh seasonal fruit wedges /

We cater for all dietary requirements, including vegan and vegetarian
options; please notify us at the time of booking.

* Minimum number of guests: 20
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