The Sweetpea Kitchen
March Pie Night
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THIS TIME WE ARE DOING SOMETHING A BIT
DIFFERENT.. GRAB YOUR PASSPORTS AND PACK A
BAG! WE ARE TAKING YOU ON A TRIP AROUND
EHE-GLOBE - WTTLHOUR PYTE EIECIN-GS-AND
BESS ERTS

SAT. ) 8 MARCH.
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Drink on arrival, pie & dessert.

39.00 per person

To book drop us a call or email.
01225698504 or info@sweetpeakitchen.co.uk




March Pie Night

Join us on Saturday 88 March for the next installment
of our 2026 Pie Nights! This time we are taking you on a
trip around the Globe. So, grab your passport and let's
go... Also featuring a little quiz!

Tables from 6pm

To drink, choose from...

On tap True Story Brewing Cavalier Lager, Canned: Solstice Session
IPA, Hazy Pale Ale, Big Drop 0% beer range, a glass of house wine
or any soft drink

The star of the show - our pies...

Butter chicken curry (INDIA)
Beef Bourguignon (FRANCE)
Lamb & feta (GREECE)
Sweet potato & caramelized onion (NEW ZEALAND)

Served with Maris Piper mash or thick cut chips,
seasonal veg & gravy

Desserts...

Eton mess cheesecake (Staycation - UK)
Mississippi mudpie & chocolate custard (USA)
Peach Dorayaki, (pancake sandwich with peach paste) (JAPAN)

39.00

To book your space,
email: info@Sweetpeakitchen.co.uk,
call: 01225 698504 or

pop in and speak to our team




