
S TA R T E R S
Oyster Rockefeller 

Brie donut, cranberry sauce

 Buffalo chicken tulip

I N T E R M E D I AT E  C O U R S E
Oak smoked trout, pickles, fromage blanc & keta caviar

Quinoa, beetroot & feta salad, toasted seeds & blood orange

Isle of Mull scallops, Yorkshire nduja & lime butter

M A I N  C O U R S E S
Native lobster macaroni cheese

Norfolk Bronze turkey, cornbread stuffing & gravy 

 Butternut squash & chestnut Wellington

S I D E S  F O R  T H E  TA B L E 
Goose fat roast potatoes & root vegetables 

Brussels sprouts, pancetta & chestnuts 

Cauliflower cheese gratin 

D E S S E R T S
Pecan pie, crème fraîche 

Chocolate chip skillet cookie, hazelnut ice cream 

Key lime pie, Chantilly cream

F I V E- C O U R S E  M E N U  
W I T H  A W E LC O M E  C O C KTA I L £ 1 5 8

If you have a food allergy or intolerance, please inform a member of our team on ordering. 
A discretionary 15% service charge will be added to your bill. All prices include VAT.

THANKSGIVING

“ Stuffing ourselves in 

the name of gratitude”

SA M P L E  M E N U


