SYCHIC
NIGHT

MENU

MAINS

Cumberland swirl
Cumberland sausage, creamed potato, braised red cabbage, onion gravy

Chicken & wild mushroom alfredo
Grilled chicken, wild mushroom sauce, linguine, parmesan, garlic crumb

Roasted squash & chickpea tagine
Harissa &’ apricot cous cous, toasted almond (ve)

DESSERTS

Autumn berry crumble
Apple & berry compote, crumble topping, vanilla ice cream

Millionaire’s panna cotta
Caramel panna cotta, chocolate ganache, biscuit & honeycomb crunch (cro)

Steamed treacle sponge
Custard, stem ginger ice cream

TUES
27™ OCT

THE 2 COURSES
BUBBLE —
/\/
STENSON

(VE) VEGAN (V) VEGETARIAN (GF) GLUTEN FREE
(VO) VEGETARIAN OPTION AVAILABLE (VEO) VEGAN OPTION AVAILABLE (GFO) GLUTEN FREE OPTION AVAILABLE
PLEASE NOTE: SOME OF OUR DISHES CAN BE ADAPTED TO BE GLUTEN FREE, PLEASE ASK STAFF. IN OUR KITCHEN WE USE ALL OF THE 14 ALLERGENS. SOME
OF OUR DISHES CONTAIN THESE ALLERGENS & OTHER DISHES MAY CONTAIN TRACES. FOR ALLERGEN INFORMATION PLEASE SEE OUR WEBSITE OR ASK
YOUR SERVER. AN OPTIONAL SERVICE CHARGE OF 7.5% WILL BE ADDED TO YOUR BILL. 100% OF THIS SERVICE CHARGE IS SHARED BETWEEN OUR STAFF.
SHOULD YOU WISH FOR THIS TO BE REMOVED, PLEASE LET A MEMBER OF OUR TEAM KNOW.

THIS MENU IS SUBJECT TO CHANGE AT ANY TIME.
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