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C H I C K E N  L I V E R  PA R FA I T
   Drunken cherries, brioche croutons, toasted hazelnuts

L I G H T LY  C U R R I E D  CAU L I F LOW E R  S O U P  ( VG )
Cauliflower popcorn, coriander oil

H A M  H O C K  A R A N C I N I
Mustard crème fraiche, black pudding purée

K I N G  P R AW N  B E I G N E T T E
Crustacean bisque, rouille

- - - -

ROA S T  S I R LO I N  O F  B E E F 
Duck fat potatoes, Yorkshire puddings, roasted root vegetables, horseradish jus

ROA S T E D  B R I T I S H  T U R K E Y  B R E A S T
Cranberry, sage and onion stuffing, pigs in blankets, cranberry sauce, turkey gravy

POACHED SALMON
Parmesan and chive mash, poached leeks, Brussels sprouts, hazelnut, hollandaise

B U T T E R N U T ,  M U S H RO O M  &  C H E S T N U T  P I T H I V I E R  ( VG )
Spinach ‘cream’, roasted tomatoes, toasted pumpkin seeds

All mains served with roasted beef fat potatoes, new potatoes with herb butter, 
roasted nutmeg buttered Brussels sprouts, apple and port-braised red cabbage, 

winter greens, honey glazed carrots

- - - -

WA R M  C H O C O L AT E  T O RT E
Molten chocolate centre, vanilla pod chantilly cream

WA R M  F E S T I V E  D O N U T S  
 Spiced berry compote, brandy cream, dark chocolate sauce

S T I C KY  T O F F E E  P U D D I N G
Candied pecans, whisky gel, salted caramel, cappuccino ice cream

S P I C E D  A P P L E  &  S U LTA N A  C RU M B L E 
Brandy custard, five spice, Christmas crumble

T E A ,  C O F F E E  &  WA R M  M I N C E  P I E S

allergies and intolerances: before you order please speak to a member of staff 
if you would like to know about our ingredients


