Finger food

Meat
Crispy pork belly + apple sauce
Chicken satay skewers
Lamb kofta + mint raita
Rare roast beef, yorkshire pudding + horseradish
Hot wings + blue cheese sauce
Mini PK beef sliders

Fish
Smoked salmon blinis chive creme fraiche
Fishcakes + tartare sauce
Teriyaki salmon skewers + sesame
Chilli + garlic prawns
Prawn cocktail tartlets
Cod cheek scampi + tartar sauce

Vegetarian
Truffled mac n cheese croquettes
Courgette + chickpea fritters + mint yoghurt
Tomato + haloumi skewers
Spinach + mushroom roulade
Vegetable spring rolls + sweet chilli dip
Broccoli + stilton tarts

Puddings
Chocolate brownie
Lemon + poppy seed sponge
Cinnamon doughnuts
Vanilla pannacotta + shortbread

6 Pieces £15 p/p

8 Pieces £19 p/p

10 Pieces £21 p/p

A discretionary 12.5% service charge will be added to your bill.
Please speak to a member of staff for info about allergens.

Bowl food

Meat
Slow cooked lamb shoulder with mash
Thai green chicken curry with rice
Honey roasted duck breast, roasted new potatoes
PK beef slider
BBQ pulled pork with tangy slaw and shoestring fries
Smoked chicken caesar salad

Fish
Battered Fish, triple cooked chips, mushy peas and tartar sauce
Lemon and Garlic tiger prawns with tabouli salad
Seafood paella with mussels and prawns
Chargrilled Mackerel with fennel and orange slaw
Tuna nicoise salad
Hot smoked salmon, new potatoes and chive creme fraiche

Vegetarian
Sweet and sour tofu with wild rice
Winter vegetable tagine with pomegranate bulgur wheat
Truffled mac n cheese with parmesan + shallot crumb
Roasted squash with sage gnocchi
Potato and chickpea curry with rice
Quinoa, broccoli and kale salad

Puddings
Chocolate brownie and raspberry coulis
Banana bread with glazed banana
Vanilla pannacotta with shortbread
Bread and butter pudding with custard

3 Bowls £19 p/p

4 Bowls £22 p/p

5 Bowls £25 p/p

A discretionary 12.5% service charge will be added to your bill.
Please speak to a member of staff for info about allergens.

3 Course Menu

Starters
Roasted Fennel, Chicory, Crispy Farro, Walnut and Blue Cheese salad
Chicken Liver Parfait, Red Onion Chutney and Brioche
Charred Mackerel, Pickles and Dill Yoghurt

Mains
Slow Cooked Pork Belly, Heritage Carrots, Caramelised Onion Mash and Cider Jus
Pan Roasted Chicken Breast, Peas, Garlic Butter and Potato Croquettes
Hake, Olive Oil Mash, Chorizo and Clam Butter
Roasted Pumpkin, Sage Gnocchi, and Chestnut Puree

Desserts
Salted Caramel Chocolate Millionaires Shortbread with Yoghurt Sorbet
Banana Bread, Glazed Banana and Peanut Butter Ice Cream
Poached Plum Pavlova

2 Courses £20 p/p

3 Courses £25 p/p

A discretionary 12.5% service charge will be added to your bill.
Please speak to a member of staff for info about allergens.

