‘76

SCOFF&BANTER




Vealtve ) lerie 2026

2 COURSES SET MENU-£35 - 3 COURSES SET MENU - £40

STARTER

Roasted Butternut and Coconut Soup (ve)
Smoked paprika and sourdough crostini

Crispy Duck Salad

French duck with plum dressing, grapefruit, pine nuts and shallots

MAIN COURSE

Potato Gnocchi (ve)
Spicy trio of tomato, kalamata and baby basil

Roast Norfolk Black Turkey

Honey-glazed Brussels sprouts and heritage carrots,
pancetta-wrapped wild boar and apple sausage, potatoes,
shallot and thyme stufting, with our turkey reduction

Grilled Salmon

Carrot, coriander and potato mash with winter vegetables,
tomato and red onion salsa

DESSERT
Traditional Christmas Pudding

Warm brandy sauce

Dark Chocolate & Coconut Tart (ve)

Walnut crumb base, raspberry coulis

Available all day in Scoff and Banter from 27th November to 24th December 2026

(v) Suitable for vegetarians. (ve) Suitable for vegans.
If you have a food allergy or intolerance, please speak to a member of our staff before you order or consume any food or beverage.
A discretionary service charge of 12.5% will be added to your bill. All prices are inclusive of VAT.




