
menu
CHRISTMAS

DAY
£90 PER PERSON



(V) = Vegetarian    (VG) = Vegan    (N) = Nuts    (GF) = Gluten Free. Please note that all our food is prepared in kitchen where nuts, 
cereals containing gluten, and other allergens are present and our menu descriptions do not include all ingredients. Please speak to your server 
if you have any allergies or intolerance of foods. Please note game dishes may include gunshot or residue. All meat weights are uncooked.
Prices are in GBP and include VAT. A discretionary service charge of 10% is applied to all tables.
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StartersStarters
SEAFOOD COCKTAIL  

King Prawns, White Crab Meat, Cherry Tomatoes, Cucumber, Shredded Baby Gem,
Bloody Mary Sauce, Brown Bread & Lemon (GF Option)

PARSNIP & CHESTNUT SOUP 
Herb Crème Fraiche, Lemon & Chive Oil, Parsnip Crisps, Toasted Focaccia 

(GF Option) (V)

WILD MUSHROOM & PARMESAN ARANCINI
Tru�e Hollandaise, Micro Herb Salad (V)

SMOKED CHICKEN & HAM HOCK TERRINE 
Pickled Vegetable Salad, Honey & Mustard Dressing, Tarragon Oil (GF)

WHIPPED GOATS CHEESE 
Roasted Beetroot & Blood Orange Salad, Beetroot Crisps (V) (GF)

Middle CourseMiddle Course
Raspberry & Sorrel Sorbet (VG) (GF)

Main CourseMain Course
ROAST TURKEY, SAGE & SMOKED BACON

Buttered Mashed Potato, Roast Carrots, Parsnips, Rich Thickened Pan Juices

BRAISED LAMB SHANK
Parsnip Puree, Buttered Mashed Potato, Braised Red Cabbage, Salsa Verde (GF)

ROAST SALMON & KING PRAWNS
Roast Salmon Fillet, King Prawns, Buttered Crushed Potatoes, Samphire, Warm Tartar Sauce (GF)

ROAST RUMP OF BEEF 
Buttered Mashed Potato, Roast Carrots, Parsnips, Wild Mushrooms & Peppercorn Sauce (GF)

CHESTNUT & CRANBERRY PITHIVIER 
Parsnip Puree, Steamed Asparagus, Roast Carrots, Parsnips, Wild Mushroom & Tarragon Cream (V)

For The TableFor The Table  

Garlic & Herb Roast Potato (GF) (V)
Sautéed Sprouts & Smoked Pancetta (GF) (V Option)

Steamed Mixed Seasonal Vegetables (GF) (V)

DessertsDesserts
TRIO OF DESSERTS 

Clementine Tart | Chocolate & Orange Cheesecake, Candid Orange Zest | Mini Red Velvet Slice 

CHRISTMAS PUDDING 
Brandy Sauce (V)

FRUITS OF THE FOREST, APPLE CRUMBLE TART
Vanilla Custard & Vanilla Ice Cream (V)

ASSORTED ENGLISH CHEESE PLATE
Cheddar, Brie, Stilton, Grapes, Crackers, Biscuits (GF Option)

GLAZED CHOCOLATE CHEESECAKE
Chantilly Cream, Griottine Cherries, Marbled Chocolate Pencil (V)


