
£36
d r ink

*

4  c o ur s e s
*

£5  B E T
*

Tomato and basil soup  GF

Pulled ham hock, sticky onion relish and smoked cheddar crostini, 
Bramley apple purée  RGF

or

Courgette and red onion bhajis, poppadom crisp,  
mango salsa, lime raita  V

Pan roasted rump of lamb, creamy dauphinoise potatoes, 
parsnip purée, glazed baby carrots, rosemary jus  GF 

or

Salmon escalope, sesame stir fried vegetables, 
coriander jasmine rice, fragrant coconut curry sauce

or

Roasted Mediterranean vegetable and feta cheese wellington, 
blistered cherry tomatoes, basil cream  V

All main courses served with a selection of vegetables.

Chocolate parfait, sour cherry compote and vanilla mascarpone cream  V  

or

A selection of cheese with fruit chutney, crackers, celery and grapes  RGF

A B B A  T R I B U T E  D I N N E R  M E N U

F R I D A Y  1 7 t h  N O V E M B E R  2 0 2 3

Cabaret Menu

V vegetarian   VG vegan   GF gluten free   RGF request gluten free alternative   RVG request vegan alternative

Menu dishes and prices may change without prior notice. All our food is prepared in a kitchen where nuts, cereals containing gluten & other allergens are present and our menu descriptions 
do not include all ingredients. Please advise our sta� if you have a food allergy, intolerance or coeliac disease before ordering. Allergen information is available upon request.

* Terms and conditions apply


