
NB. menu subject to change due to product availability.
(V) indicates suitable for Vegetarians. (VG) indicates suitable for Vegans. (NGCI) indicates No Gluten Containing Ingredients.

Some of our dishes can be adapted to be made gluten free, vegetarian or vegan, so please let us know at the point of enquiry and we’ll do our 
best to accommodate your dietary requirements. However, please note that our kitchen and service areas are not allergen free environments, 

and whilst great care is taken, we cannot guarantee that there will be no cross-contamination. Please see website for full T&Cs.

3 COURSES FOR £155PP
incl. a glass of Champagne on arrival   

 STARTERS
Oak Smoked Salmon (NGCI)

Roast candy beetroot, sour cream & chives, pickled fennel, capers 

Chicken and Ham Hock Terrine
Piccalilli, cornichons, winter leaves & cress salad, sourdough crostini

Goats Cheese, Caramelised Red Onion & Truffle Arancini (V)
Charred radicchio, basil pesto, Italian hard cheese 

Parsnip Soup (NGCI)(VG)
Spiced potato croutons, garden peas, fresh chives, herb oil 

Roast Turkey with Seasonal Trimmings (NGCI ON REQUEST)
Roast potatoes, pigs in blankets, sage & onion stuffing, cranberry sauce, turkey jus, chestnuts, 

honey roast parsnips, butter braised carrots, Brussel sprouts 

Roast Sirloin of Beef, Yorkshire Pudding (NGCI ON REQUEST)
Red wine jus, roast potatoes, honey roast parsnips, butter braised carrots, Brussel sprouts, horseradish 

Beetroot Wellington (VG)

Roast potatoes, sage & onion stuffing, honey roast parsnips, braised carrots, Brussel sprouts cranberry sauce, jus

Slow-Braised Feather Blade of Hereford Beef (NGCI)
Red wine Jus, lardons of bacons, glazed onions & button mushrooms, white truffle potato cake, sautéed spinach

Roast Cod Loin (NGCI)
Shellfish bisque, clams, mussels, tiger prawns, parsley mash, charred green onions, red peppers, curly kale 

Char Grilled Corn Fed Chicken Supreme (NGCI)
Romesco sauce, charred green onions, sprouting broccoli & red peppers, chicken jus, white truffle potato cake

 MAINS

DESSERTS
Panettone Bread & Butter Pudding (V)
Spiced custard & Christmas pudding ice cream

Gingerbread Cheesecake (V)
Gingerbread crumb, orange candy 

Chocolate & Cherry Dome (NGCI)(VG)
Dark chocolate shell, chocolate mousse, cherries

British Artisan Cheeseboard
Quince jelly, celery, sourdough




