
THANKSGIVING 
LUNCH & DINNER MENU

Served on the 26th November

FIRST COURSE

Pumpkin velouté, pumpkin seed crumble, sage, black truffle 

£24

MAIN COURSE

Roast Norfolk turkey, pigs in blankets, turkey gravy, cranberry sauce, 

served with roast potatoes, glazed carrots & parsnips, Brussels sprouts 

£54

DESSERT

Pecan pie, milk ice cream 

£24

A discretionary 15% service charge will be added to your final account.


