SecRet GaRdeN Festive Menu
NovembeR 28™ — DecembeR

Starters Mains

JeRiac & PARSNIP
%eﬁesm &I;am@ga(vﬁ)g i ButteR bRaised Potatoogo Rof;l;gd(‘lya)oots CcReamed SPROUtS, CRaNbeRRy sage and ONioN Stuffing.
CrisPy duck & caRamelized ontoN Tart . » HONEY : : Ry sage N .

Walvut & Pear salad, PomegRaNate dReSSiNg: Pigs t blaket, Roastivg JUicos

Beethoot cuRed il Root Vegetable Wellingtox (ve)
Yz Prckled cocumbeR, paRsley enmistoy BRaised Potato, Roasted Roots, SPROutS, CRanbeRRY Sage and ONioN stuffiNg, Roasted ONiON gRavy.
Staﬁ’ORdSEiRB Oatcake () Braised Beef ShortRib houRguigNonne’
Field myshRooms, ParRmesal & bRiocke cRomb, blue Smoked Potato PuRee, mushRoom, bacon & SpiNach
cheese & tRuffle. Roasted Duck BReast
Butter braised potato, squash Puree, glazed fig; Red wive savce
Roasted Hake
¢ SNadSS Caramelized cauliflower, shallot pappardelle, wild kale, mussel butter
Classic Fish & Chips
Beer battered haddock mushy peas, (aRlaRe savce, fat chirs
MaRinated Olives ()
Lemow; Garlic & Thyme Secret Garden Homemade Dooble Steak BuRgeR
Sourdoogh Loaf (v) Spiced Bean Burger (V)
Butfer & sea salf Both our buRgeRs aRe cooked o a chaRcoal iRow fo lock iv moisture avd garvished with lettuce, fomato,
Nachos () Pickles; colesleay; Relish avd mafure cheddzr cheese slice. Sekved with fat chips
Roquito PerPers, Jalapenus; cheese sdvce, fomato salsa, } '
. SOUR cReam and guacamole 100z DukesmooR Beef SwRlotN Steak
~' Add pdlled beef 80z DukesmooR Beef Rib Eye Steak i
e AR 28 days dRy aged Native steak, cooked to your likivg avd both served with Roasted Plom fomato, grilled flat

S s myShROOm, WALERCReSS and fat chips.. L -
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Sides Dessert
Sliopshiy ]g:f}cm Saoce Chocolate MaRshmallow S'moRes Cheesecake

Lar i i Morello cherRy & lad
TendeR Stem BRoccolt (VE) il awimy & RISy Gl

RaspheRRy FRangtpane (ve)

Secrot Cardan Salad (VE) '

‘NewPotatoes (V) FRoits of the fORest chutvey. b

" Yat Chps (VE) Baked Alaska )
OntoN Rings (V) Mango & Passioy fRuit dRessivg
|~ MashedPotato ) TRaditional Chiistmas Podding
N Sweet Potato Fries (VE) BRandy sauvce
: Tce CReam & SoRbet Selectton

Handmade bRavdly basket. Choose two flavours fRom
Ice cream — Vanilla, TRiPle Chocolate, StRawbeRRy, Hoveycomb & Mivt Choc Chip
Sorbet — Mangv, RaspberRy, Lemoy

MH&W&M IVoleRavees — Please speak to a member of 0uR staft about ivgRediets iv your meal befURe ORdeRING. Staf¥ may Not be able fo offer specific
advice or make Recommendations beyovd the 14 commow alleRgey groups. Please be aware that although eveRy.caRe is takew o PReveNt cROSS coMtamiNation; foods
: coMaivivg allergens ivcloding Nots avd glotey aRe havdled iy the kifchéy / food outlet.

. ' V=VegetaRiaN VE =Vegan  NGI = NoN-Glutex coNfaiNtNg iNgRedieNts
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Starter Mains
Dessert
Tomato Soop (ve) Mint Roast BRonze Tarkey 0R Quor fillet »
Hatbread dipPers Butter bRaised Potato, hovey Roasted Rools, cReamed SPROULS, Chocolzte BRoWe
Cheesy Carlic BRead CRANDERRY sage and oviow stuffing, Pigs iv blavket. CRavy Vailla ice cReam & chocolate
Slices of garlic bread torped with LLJ V getable Wellington (ve) Sagce
 elted Chodldap chees: Braised Potato, Roasted Roots, SPROULS, CRANDERRY Sage avd Frutt Kebabs ®
: 1’:9 ¥ clagese ONioN Stufting; Roasted oNioy gravi. StRawbeRRy sauce foR diPPiNg -
Cheese sauce, guacamole, & salsa I ;
. B - 8 ’ Mash potatoes, Peas & gravy Served with custard
| Sweet chili jam fOR dip, -
| eet cuil jam 108 GiPPivg Hand battered haddock fillet. served with chips avd peas
| Cheese and Tomato Pasta
Penve pasta iv 4 tomato savce, with mozzarella svowballs,
CRisPy chickeN OR QUORN diPPERS
FRies & beavs

Food Allergres avd IvoleRances — Please spezk fo 2 membeR of 0uR Staff abgut iNgRedieMs iy yourR meal befbRe oRdeRiNg: Staff may Not be able fo offer specific
advice or make Recommendations beyond the 14 commo alleRgey groups, Please be aware that althougth eveRy caRe is lakey to PReveNt cROSS coNlamination; foods
T comaivivg allergens ivcludivg Nots avd glutey are havdled i the kitchey / fbod outlet :

o ot V =VegetariaN  VE = Vegan .NCI = NoN—Gh;teN CONtaﬁvtNg iNgRedients
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