éMAS DRINK
¢s

Bottles of Christmas Bubbles from 30
Camel valley champagne 75
Prosecco 30
Each bottle on average 6 x 125ml glasses

House wine collection 45
3 bottles from our house wine menu

6 O'Clock gin bar 70cl 120

Choose from London Dry, Damson or Sloe with 14 mixers with fresh cut fruit and herb
garnish

Tidal rum bar 70cl 120
A bottle of Tidal rum with 14 mixers with fresh cut fruit and herb garnish

Korev beer bucket 35
8 cans of St. Austell's Korev

Thatchers cider bucket 35
A selection of 8 cans of Thatcher's finest, Cloudy Lemon,

Blood orange, Haze and Rose

Alcohol free indulgence 35

A selection of 8 cans of Wiper and True's Tomorrow and
Kaleidoscope 0.5%
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LUNCH & DINNER

Platinum

Inspired by FESTIVE BBQ's around the world (PBO) (GFO)

- HOT SMOKED TURKEY ESCALOPE WITH STUFFING CRUMB
- HOT SMOKED PLANTED CHICKEN WITH STUFFING CRUMB
- BAKED GOATS CHEESE, SEEDS AND HONEY

All cooked in our smoker and served from our grill with bottomless rosemary roast
potatoes, roasted roots, hot greens and beans salad, Yule slaw

TO FINISH Homemade mince pies

Gold

TURKEY ESCALOPE WITH CRANBERRY AND DATE STUFFING

With rosemary roast potatoes, roasted roots with greens,
cranberry gravy, stuffing crumb

CRISPY PANISSE
With mulled tomato and chilli jam, roasted peppers, cucumber salsa

Morello cherry sundae or christmas pudding sundae

TO FINISH Homemade mince pies

Bettemless Bubbles

Select any brunch dish with bottomless drink

cheose ene from:

Dark and Stormy, Aperol Spritz, Prosecco, Mimosa, Bloody Mary,
Elderflower and cucumber gin fizz or Italian AF Spritz

choose ene from:

PROTEIN PANCAKES

Homemade American Style protein chocolate and banana pancakes,
topped with pumpkin, sunflower and poppy seeds served cinnamon,
coconut yoghurt and a wedge of lemon

HAM, EGGS & HASH BROWN
Smoked ham steak, hash browns, poached eggs, truffle aioli

AVOCADO & EGG

Smashed avocado, poached egg,
sunflower seeds on toasted sour dough

Severn and Wye valley salmon for an extra

MIDDLE EASTERN OPEN SHAWARMA WRAP
Houmous, falafel, harissa roasted tomatoes,
coconut yoghurt, coriander and a za'atar

spice blend

Severn and Wye valley smoked salmon 5.5,
French fries 4, Rosemary roast potatoes
with herb oil 4.5, Hashbrowns 3.5,

Roasted roots and seeds 3.5, Yule slaw 3.5,
Seasonal greens 3.5, Mac n' cheese 6

T&Cs apply




