


Slippery Slope
We’ve tr ans formed our fabu lous Feast ing Deck at  The F i sh into an Alp ine retreat . The per fect  spot for 

your winter  par ty  or  group gather ing . S l ipper y S lope at  The F i sh i s  ava i lable for  groups of  between 
10 and 20 f rom 30th October unt i l  31 st March 2025.

Tuck  in to  Moroccan spiced lamb koftas , tandoor i  chicken, chi l l i  and l ime Gambas, and select ion of
 booze opt ions . . . before par ty ing on into the even ing , where qu i te f r ank ly, 

i t ’ l l  a l l  be downhi l l  f rom there . 

To hit the slopes then drop our team a l ine 01386 858000 
or an email to events@thefishhotel.co.uk



Main Menu

Some of  our d i shes conta in a l ler gens , as  wel l  as  (de l ic ious ! )  ca lor ies . I f  you ’d l i ke to see our a l ler gen 
menu and ca lor ie  count for  our d i shes scan the QR code . 

Fee l ing ‘ t ip  top ’  a f te r  your  d in ing exper ience w i th  us ?  We have popped a 10% d isc re t ionar y  se r v i ce 
charge onto your  b i l l  and a l l  o f  th i s  w i l l  be shared equa l l y  amongst  our  hard-wor k ing team. 

I f  you ’d  l i ke  to  opt -out  that ’ s  f ine too, jus t  le t  us  know.

£55 PER PERSON

TO START
Caramel i sed on ion hummus , cr i spy ch ick peas

Whipped feta  & ch i l i
Smashed beetroot , Bombay cr umb

Warm f la tbread

WHEN IT’S READY 
Moroccan sp iced lamb kof tas

Beef  s l ider, Monterey Jack cheese , car amel i sed on ion , bloody Mar y ketchup, French ’s  mustard
Tandoor i  ch icken , mint  yoghur t , p ick led red on ion , toasted pumpkin seeds

Gambas “Al  P i l  P i l ” ch i l l i , l ime cor iander
Roasted new potatoes , smoked gar l i c  mayonna ise

Gem let tuce , herb dress ing
Naked s law

TO FINISH 
Cotswold cream car amel  tar t

B lack forest  cher r y t r i f le



Veggie Menu

Some of  our d i shes conta in a l ler gens , as  wel l  as  (de l ic ious ! )  ca lor ies . I f  you ’d l i ke to see our a l ler gen 
menu and ca lor ie  count for  our d i shes scan the QR code . 

Fee l ing ‘ t ip  top ’  a f te r  your  d in ing exper ience w i th  us ?  We have popped a 10% d isc re t ionar y  se r v i ce 
charge onto your  b i l l  and a l l  o f  th i s  w i l l  be shared equa l l y  amongst  our  hard-wor k ing team. 

I f  you ’d  l i ke  to  opt -out  that ’ s  f ine too, jus t  le t  us  know.

£55 PER PERSON

TO START
Caramel i sed on ion hummus , cr i spy ch ick peas

Whipped feta  & ch i l i
Smashed beetroot , Bombay cr umb

Warm f la tbread

WHEN IT’S READY 
Plant  based s l ider, BBQ jack f r u i t , gem let tuce , tomato

Roasted butternut  squash wedge , cumin yoghur t , sp iced pumpkin seeds
BBQ macaron i  cheese

Tandoor i  cau l i f lower, mint  yoghur t
Roasted new potatoes , smoked gar l i c  mayonna ise

Gem let tuce , herb dress ing
Naked s law

TO FINISH 
Cotswold cream car amel  tar t

B lack forest  cher r y t r i f le




