
Christmas Menu £45pp 
 

Available from November 25th – December 22nd  
Tables of 6+ 

 
 

Roast celeriac soup, truffle tortellini, sourdough toast (vg) 

Pork rillette, garlic crostini, cornichons, apple chutney 

Beetroot & orange salmon gravadlax, crème fresh, dill, blinis 

Creamy wild mushrooms on toast, chestnut shavings, Madeira sauce (vg) 

 

Turkey ballotine, pigs in blanket, cranberry stuffing, roasting gravy & all the trimmings 

Pan seared seabass, mussels, new potatoes, green beans, saffron beurre blanc 

Daube beef ox cheek, soft polenta, parsnip crisps, red wine braising jus 

Butternut & sage Pithivier, roast potatoes, Brussel sprouts, maple glazed carrots & 

parsnips (vg) 

 

Christmas pudding, brandy sauce (vg) 

Apple & berry crumble, vanilla custard (vg) 

Lemon posset, orange shortbread 

Guinness cake, butterscotch sauce, vanilla ice cream 

 
Lincolnshire poacher cheddar, apple & grape chutney, crackers (£4 supplement) 
 
 
 
 
 

For our Christmas menu, pre-order is required, 5 working days in advance. 
A discretionary service charge of 12.5% is added to all tables. 

For detailed allergen information, please ask the team. 


