
GF = GLuten Free
DF = Dairy Free
V = Vegetarian
VG = Vegan

Our delicious menu is an eclectic assortment of dishes inspired by our various flatmates over the years. Expect quirky takes on your favorite comfort foods, 
holiday inspired nostalgia and dinner party classics. If you have any allergies or food intolerances, please let one of the flatmates know!

XMAS Bar Food 

A discretionary 12.5% service charge will be included in your final bill. 



Chocolate, Cherry and Amaretto Brownie 
with White Chocolate Ice Cream - V 

 Mulled Wine Crumble with a Vegan 
Vanilla Ice Cream – VG, DF, GF 

 Pear and Fig Mince Pies with 
Cinnamon Cream - V

Coffee and Teas - from £3.50 

 Please ask  Please ask the team about an 
after-dinner cocktail or digestif.  

Hanger Steak, Saffron and Shallot Butter - GF 

Fillet steak, Saffron and Shallot Butter (+£15 
Supplement) - GF 

Spinach, Sage and Vegan Feta Wellington – VG, DF 

Roast Chicken, Honey and Clementine Glaze – GF, 
DF  

Whole Roast Celeriac, Honey and Clementine Glaze Whole Roast Celeriac, Honey and Clementine Glaze 
– VG, GF, DF 

Roast Salmon, Celeriac Puree and Winter Pesto - GF 

All served with, Classic Herb Roasted Potatoes, 
Maple Carrots, Parsnips with Pecans, Grilled 
Asparagus with Pickled Shallots and Vegan 

Creamed Spinach 
Celeriac, Hazelnut and Truffle – VG, DF 

Moroccan Harira – VG, DF, GF 

Smoked Salmon, Sweet & Sour Beetroot 
and Pickled Shallots – DF, GF 

Ham Hock Terrine, Toasted Rye Bread and 
Cider Jelly  

Burrata and Blood Orange with a 
Coriander Seed and Lavender Oil – V, GF 

Beetroot and Walnut Terrine – VG, DF, GF 

VVenison Carpaccio, Balsamic Dressing, 
Parmesan and Blackberries - GF 

£40 a head for four courses, £35 a head for three courses and £30 for two courses.  

All the dishes except for the soups and puddings are served on sharing platters. The whole group must eat the same choices unless individuals have specific 
dietary requirements. Dietary requirements can be chosen from the options below but should only be ordered separately if not covered by the choices made 

for the group –and each dish’s “on request” dietary possibilities.  

XMAS Private Dining Menu

A discretionary 12.5% service charge will be included in your final bill. 



Honey and Clementine Glazed Roast Turkey with 
Gravy – GF, DF

Whole Roast Celeriac with Honey and Clementine 
Glaze – VG, GF, DF

Served with Roast Potatoes, Veg Stuffing, Pigs in 
Blankets, Braised Red Cabbage, Roasted Parsnips & 

Carrots, Cranberry Sauce and Bread Sauce

Chocolate, Cherry and Amaretto Brownie 
with White Chocolate Ice Cream - V 

 Mulled Wine Crumble with a Vegan 
Vanilla Ice Cream – VG, DF, GF 

 Pear and Fig Mince Pies with 
Cinnamon Cream - V

Coffee and Teas - from £3.50 

 Please ask  Please ask the team about an 
after-dinner cocktail or digestif.  

Celeriac, Hazelnut and Truffle – VG, DF 

Moroccan Harira – VG, DF, GF 

Smoked Salmon, Sweet & Sour Beetroot 
and Pickled Shallots – DF, GF 

Ham Hock Terrine, Toasted Rye Bread and 
Cider Jelly  

Burrata and Blood Orange with a 
Coriander Seed and Lavender Oil – V, GF 

Beetroot and Walnut Terrine – VG, DF, GF 

VVenison Carpaccio, Balsamic Dressing, 
Parmesan and Blackberries - GF 

£45 a head for four courses, £40 a head for three courses and £35 for two courses.

All the dishes except for the soups and puddings are served on sharing platters. The whole group must eat the same choices unless individuals have specific 
dietary requirements. Dietary requirements can be chosen from the options below but should only be ordered separately if not covered by the choices made 

for the group –and each dish’s “on request” dietary possibilities.

Please inform us of any guest’s dietary requirements not met by the group selection, guests with matching dietary requirements must eat the same choices.

XMAS Turkey Menu

A discretionary 12.5% service charge will be included in your final bill. 



Canapes & Bowl Foods



Brie and Cranberry Croustade - V (can be GF)

Spinach and Feta Croustade - VG (can be GF)

Vegan Sausage Rolls – VG, DF

Fresh peach, Burrata and Prosciutto Crostini

Venison Carpaccio – GF

Ham Hock Terrine, Toasted Rye Bread and Cider Jelly

BeetBeetroot and Walnut Terrine - VG, DF, GF

Smoked Chicken Goujons

Pigs in Blankets and Stuffing Aioli - GF

Smoked Salmon, Cream Cheese and Capers – (can be GF)

Tempura Prawn Skewer

Canapes & Bowl Foods


