
(V) Vegetarian (VN*) denotes dishes which can be prepared vegan on request. (GF*) denotes dishes

which can be prepared gluten free on request. Full allergen information is available on request.

Please be aware that all our dishes are prepared in kitchens where nut and gluten are present. Menu

descriptions do not always display all ingredients, as well as other allergens, therefore we cannot

guarantee that any food is completely free from traces of allergens. Please ask a member of staff

before ordering. All prices include VAT.

to start

BEETROOT & TREACLE CURED SALMON

poached tiger prawns, dill potted salmon, horseradish & watercress dressing, treacle toasts (GF*)

VENISON, HAM & DUCK TERRINE

venison carpaccio salad, celeriac, port raisins, stout & onion relish, warm soda bread (GF*)

WILD MUSHROOM & PECORINO CROQUETTE

beetroot salad, chicory & fennel, truffle dressing (V)

ROASTED SHALLOT & CIDER SOUP

gruyère & red onion sourdough crouton (V, GF*)

mains

ROASTED FILLET OF BEEF

pork & sage stuffing, maple roasted carrots, piccolo parsnips,  duck fat roasted potatoes, garlic creamed brussels sprouts,

Yorkshire pudding, pigs in blankets & rich roasting gravy (GF*)

ROASTED TURKEY BREAST

brown sugar glazed ham, pork & sage stuffing, maple roasted carrots, piccolo parsnips, duck fat roasted potatoes,

garlic creamed brussels sprouts, Yorkshire pudding, pigs in blankets & rich roasting gravy (GF*)

SEARED HAKE SUPREME

caper & olive oil crushed new potatoes, cauliflower velouté, stem broccoli, buttered greens, piccolo parsnips & dukkah filo crisp (GF*)

SALT BAKED CELERIAC WELLINGTON

with mushroom duxelles and baby spinach, maple roasted carrots,  piccolo parsnips, roasted potatoes, garlic creamed brussels sprouts, 

Yorkshire pudding, fig in blanket & rich roasting gravy (V, VN*, GF*)

desserts

CHOCOLATE & MISO CARAMEL FONDANT TART

honeycomb, ice cream (V, GF*)

CHRISTMAS STICKY TOFFEE PUDDING

salted caramel & cognac anglaise, vanilla ice cream (V, VN*, GF*)

GLAZED LEMON TART

cherry ripple meringues, brandy snap, kumquat,  clotted cream ice cream (V)

SELECTION OF BRITISH CHEESES

fruit toast, grapes, chutney & crackers (V, GF*)

CHRISTMAS DAY

MENU

CHAMPAGNE ON ARRIVAL

BREADS, BALSAMIC, OIL & BUTTER FOR THE TABLE




