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GOAT’S CHEESE TARTLET

Confit bell red pepper, chestnuts, green apple

SMOKED SALMON ROULADE

Herb mousse, capers, pickled shallots, lobster bisque

MINESTRONE SOUP

Gruyeére cheese croute

WILD MUSHROOM ON TOAST (VG)

Creamy wild mushrooms on sourdough, crispy sage, truffle oil

CHICKEN LIVER PARFAIT

Pistachio, Parma ham, drunken cherries, brioche

PRAWN RAVIOLI

Parmesan & chive cream, prawn oil

MULLED WINE SORBET

ROASTED BRITISH TURKEY BREAST

Leg bon bon, cranberry, sage & onion stuffing, pigs in blankets, cranberry sauce, turkey gravy

ROASTED GUINEA FOWL

Pan roasted breast, confit & crumbed guinea fowl lollipop, parsnip, crispy cavolo nero, black truffle jus

SLOW COOKED LOCAL SHORT RIB BEEF

Cardamom & date croquette, Cavolo Nero, Christmas spiced jus

PAN FRIED SEABASS

Celeriac dauphinoise, wilted spinach, mandarin salad, burnt butter

BUTTERNUT SQUASH, SWEET POTATO & CHESTNUT PITHIVIER (VG)

Creamed spinach, roasted tomatoes, toasted pumpkin seeds

All mains served with rosemary duck fat potatoes, roasted parsnip, butter & fennel seed carrots,
Brussels sprouts & chestnut, baked creamed spinach

TRADITIONAL CHRISTMAS PUDDING

Brandy custard

DARK CHOCOLATE YULE LOG

Black cherries in kirsch, Lakes Chantilly cream

PINA COLADA
Grilled pineapple, coconut & shortbread biscuit, rum anglaise, coconut ice cream

PANNETONE BREAD & BUTTER PUDDING

Pistachio ice cream, salted caramel custard
CHEESE SELECTION
Artisan cheese, pickled grapes, sourdough crackers, Wild & Fruitful chutney
FRESHLY BREWED TEA, COFFEE & WARM MINCE PIES

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