CHRISTMAS BUFFET MENU

Create your own - £5 per portion on each dish

FISHMONGER

Cornish brown crab arancini
Fritto Misto, garlic mayonnaise
Traditional smoked salmon platter

Southwest seafood cocktail

BUTCHER

Game pate with seasonal chutney & toasted focaccia
Beef carpaccio, black pepper, crispy capers, rocket, Parmesan & truffle oil
Turkey, stuffing & cranberry brioche buns

Slow cooked Gloucestershire lamb shoulder, harissa yoghurt

GREENGROCER

Nibbles - Olives, Nuts, Onion Rings (vg)

Selection of flatbread pizzas (v)

Gochujang cauliflower (vg)

Pear, beetroot & Stilton salad with caramelised walnuts (v)

British cheese selection, chutney, crackers (v)

SOMETHING SWEET

Clementine & pistachio pavlova with a berry compote
Bailey's chocolate mousse
Pineapple carpaccio, chilli, coconut sorbet (vg)

(v) Vegetarian (vg) Vegan. Please inform us if you have any allergies or dietary requirements.
Our team can advise on any of the 14 allergens that may be present in our dishes. Some
products are made off site and have been made in an environment where nuts may be present.
A discretionary 12.5% service charge will be added to your bill. All tips are distributed 100% to the team



