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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

D U C K  L I V E R  PA R FA I T
  black cherry gel, toasted brioche, pink peppercorn

C H A R R E D  H E R I TAG E  B E E T RO O T  ( V )
whipped feta, blood orange, toasted walnuts

- - - -

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 U M B R I A N  T U R K E Y
chestnut and sage stuffing, pigs in blankets, roast potatoes, winter greens, rich turkey jus

M I S O  B L AC K  C O D
pak choi, ginger, brown butter dashi

T RU F F L E D  P O TAT O  &  W I N T E R  V E G E TA B L E  P I T H I V I E R  ( VG )
roasted roots, rich vegetable jus

all mains are served with crisp roast potatoes, parsley buttered new potatoes, 
honey & thyme roasted parsnips & carrots, braised red cabbage & apple, 

brussels sprouts with smoked bacon lardons and butter, cauliflower cheese with a cheddar crust

- - - -

C I T RU S  P O S S E T  ( V ) 
blood orange and lemon, honey shortbread

C H A M PAG N E  P OAC H E D  P E A R
vanilla, almond, pear sorbet

DA R K  C H O C O L AT E ,  F I G  &  RU M  D E L I C E
chestnut crumb, crème fraîche

S T I C KY  T O F F E E  P U D D I N G
smoked toffee sauce, bourbon vanilla ice cream, caramelised banana

- - - -

T E A  &  C O F F E E  AVA I L A B L E

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


