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C O R N - F E D  C H I C K E N  &  C H E S T N U T  T E R R I N E

 cranberry gel, winter leaf salad, sourdough crisp

G I N  &  B E E T RO O T  C U R E D  S C O T T I S H  S A L M O N
 scandi style pickles, dill & mustard sauce, rye bread

S U N - B LU S H E D  T O M AT O  &  W H I P P E D  G OAT ’ S  C H E E S E  TA RT * * 
mini ratatouille, candied & pickled walnuts

PA R S N I P  &  A P P L E  V E LO U T É * * 
 caramelised apple, parsnip crisps, curry oil

- - - -

ROA S T  F R E E - R A N G E  B RO N Z E  T U R K E Y  B R E A S T
pigs in blankets, sausage meat & stuffing sausage roll, proper pan gravy

C U M B R I A N  B E E F  F E AT H E R B L A D E
truffle mash, stock-pot carrot, honey glazed shallot, pan jus

PA N - S E A R E D  S E A  BA S S
warm potato salad, fresh fennel & orange, shellfish sauce

B U T T E R N U T  S Q UA S H ,  S P I N AC H 
&  CA R A M E L I S E D  R E D  O N I O N  P I T H I V I E R * * 

celeriac purée, wilted greens, madeira sauce

all served with duck fat roast potatoes, honey glazed parsnips, buttered chantenay carrots, 
brussel sprouts, braised red cabbage with apple**

- - - -

T R A D I T I O N A L  C H R I S T M A S  P U D D I N G * *
brandy sauce

W H I T E  C H O C O L AT E  &  R E D C U R R A N T  S N OW Y  LO G
white chocolate mousse, dark chocolate sponge, vanilla frosting, 

kirsch berry compote, pistachio praline

PA N E T T O N E  B R E A D  &  B U T T E R  P U D D I N G
candied fruits, glace cherries, orange liquor custard

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

** = GF / VG / DF dietary alternatives available where possible
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