
Christmas EveChristmas Eve  
MenuMenu

F I R E C R AC K E R  P R AW N  C O C KTA I L
 crispy prawns, gochujang Bloody Mary sauce, pickled celery, baby gem

C R I S PY  P O R K  B E L LY  B I T E S
five spice glaze, burnt apple purée, crackling crumb

ROA S T E D  CAU L I F LOW E R  S H AWA R M A  ( VG )
charred cauliflower, tahini yoghurt, pomegranate, flatbread shards

B U R R ATA  &  B LO O D  O R A N G E  ( V )
black olive caramel, pistachio, basil oil

- - - -

F RO Z E N  M A RGA R I TA  G R A N I TA  ( VG )
lime, sea salt, a touch of chilli

- - - -
1 0 O Z F L AT  I RO N  S T E A K

black garlic butter, crispy shallots, dressed rocket, skinny fries

ROA S T  C H I C K E N  S U P R E M E
buttery chicken gravy, crispy chicken wing, charred hispi cabbage

ROA S T E D  C H A L K S T R E A M  T RO U T
brown butter, caper snow, crushed new potatoes, dill oil

S Q UA S H  &  K I M C H I  P I T H I V I E R  ( VG )
gochugaru glaze, crispy sprouts, vegan jus

all mains are served with beef fat roast potatoes with rosemary salt, 
burnt honey & mustard glazed carrots, creamed leeks, charred brussels sprouts with 

chilli flakes & toasted hazelnuts and buttered winter greens

 - - - -
B U R N T  BA S Q U E  C H E E S E CA K E 

mulled cherry compote

DA R K  C H O C O L AT E  D E L I C E 
 salted caramel, cocoa nib, crème fraîche

S P I C E D  P I N E A P P L E  &  RU M  ( VG )
coconut sorbet, lime, toasted coconut

PA R K H O U S E  FA R M  ‘ T H E  M O N A RC H ’  B LU E  C H E E S E
sticky quince, charcoal crackers

- - - -
F R E S H LY  B R E W E D  T E A  O R  C O F F E E ,  R A S P B E R RY  PÂT E  D E  F RU I T

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


