
Large Party Menu
2 COURSE 26.00  |  3 COURSE 32.00

Please read: Booking T&C’s
A non-refundable £5pp deposit will be required to confirm your reservation. A full food pre-order is required 7 days prior to your booking. 

Any meal cancellations within 24hours of your booking will be charged. We don’t split bills; you will be presented with one itemised bill upon departure. 
A discretionary 10% service charge will be applied to tables of 14+ adults.

(ve*) = vegan on request  |  (gf *) = gluten free on request
ALLERGIES | INTOLERANCES | DIETARY REQUIREMENTS

please notify us when pre-ordering

S T A R T E R S

ROASTED TOMATO SOUP (v) (ve*) 
Pesto crème fraiche, garlic ciabatta

HUMMUS & GARLIC FLATBREAD (ve) (gf *) 
Harissa, tahini, crispy chickpeas, 

smoked paprika, coriander

CHICKEN & VEGETABLE SPRING ROLL 
Peanut salad, sweet chilli dipping sauce

THE ELEPHANT PRAWN COCKTAIL (gf *) 
Seafood sauce, dressed salad,  

brown bloomer

D E S S E R T S

SNICKERS CHEESECAKE (v) 
Baked cheesecake, snickers sauce, salted caramel drizzle, 

dry roasted peanuts, vanilla ice cream 

APPLE CRUMBLE (v) 
Oat top, cinnamon ice cream

STICKY TOFFEE PUDDING (v) 
Pumpkin spiced caramel sauce,  

clotted cream ice cream

VANILLA ICE CREAM (v) (ve*) (gf) 
Three scoops

M A I N S

THE ELEPHANT DOUBLE CHEESEBURGER (gf *) 
Brioche bun, British beef, American cheese, 

big mac sauce, pickles, shredded lettuce, tomato, 
red onion, slaw, fries 

TRUFFLE MUSHROOM & 
BROCCOLI TAGLIATELLE (ve)  

Mushroom cream sauce, tempura broccoli, 
spinach, fresh herbs, toasted almonds

SCOUSE PIE 
Braised lamb & root vegetables, puff pastry, 

buttery mash, low & slow red cabbage, gravy

BRAISED BEEF WELLINGTON 
Buttered leek & parsley mash, roasted carrot,  

cauliflower & cheddar purée, crispy kale, beef sauce

GARLIC ROASTED CHICKEN 
Creamy mushroom, pea, spinach & caramelised  
onion fricassée, baby roasted potatoes, pancetta,  

chicken & thyme sauce

SEA BASS NIÇOISE (gf ) 
Pan fried sea bass, green beans, red onion, mixed olives, 

 cherry tomatoes, roasted new potatoes, baby gem,  
wholegrain mustard dressing, poached hens egg

On Sundays all roasts from our main menu can be included

ADD DRINKS
Prosecco Reception 6.00pp | 5 Bottles of Peroni 18.00 | Bottles of House Wine 20.00

*Pre-order prices only


