
Festive Feasting
Served to share family style
Silver: 3 courses £49.95 | Gold: 3 courses £64.95
January: 2 courses £34.95 | 3 courses £39.95

Aperitif
Holy Berry Margarita | Elderflower Bramble
Chocolate & Orange Espresso Martini
£12 supp

Champagne
Holy Berry Margarita | Elderflower Bramble
Glass £18.5 | Bottle £88

Starters
Smoked salmon rillette, horseradish crème fraiche, blinis
Goats cheese & fig tart, candied pecans (v)
Duck liver parfait, Port Jelly , brioche

Mains
All mains served with festive trimmings
Roast potatoes  |  Brussel sprouts & chestnuts  |  Chantenay carrots
Parsnips 

Mushroom and celeriac pitivier, truffled celeriac purée (pb)
Roast cod, sea vegetables, Grenobloise sauce
Roast turkey, stuffing, gravy

Desserts
Chocolate mousse, cherries, pistachio, amaretti biscuits
Christmas pudding, brandy custard
Plum bakewell tart, Chantilly cream (pb)

Cheeseboard
Cashel blue, Tunworth, Montgomery Cheddar, chutney
grapes, fig & sultana toast
£16 supp

Coffee, Tea & Mince Pies
£5 supp

Please enquire for peak and off peak dates. Sample menu subject to change. (v) vegetarian | (pb) plant based
All prices include VAT. A discretionary 12.5% charge will be applied to your final bill. Please let our team know if you have any allergies.


