
Please  let  us  know i f  you have  any a l lergies  or  dietary  requirements .  As  our  dishes  are  made from scratch here  in  the
kitchens  we cannot  100% guarantee  the  absence of  trace  a l lergens .

We include a  discret ionary 12 .5% service  charge  on the  bi l l  for  easy  t ipping and 100% of  any t ips  go direct ly  to  our
restaurant  teams.

V -  Vegetarian |  VG -  Vegan |  GF -  Gluten Free  |  DF -  Dairy  Free

Starters

Chicken Liver  Pâté
 Caramel i s ed  onion  chutney ,  c roûte

Salmon Gravlax
 P i ck l ed  cucumber ,  d i l l  c rème f ra îche ,  rye  toas t

Roast  Parsnip & Spiced Apple  Soup
 Parsn ip  cr i sp ,  toas ted  pumpkin  seeds  (ve ,  g f )

Whipped Goats  Cheese
Pick led  Beetroot ,  Candied  Walnuts

Main Courses

Tradit ional  Roast  Turkey 
 Roast  potatoes ,  bra i s ed  red  cabbage ,  honey  g lazed  carrot s ,  t r ip l e  cooked  parsn ips ,

sprouts ,  apr i cot  s tu f f ing ,  p ig s  in  b lanket s ,  Yorksh ire  pudding ,  gravy

Braised Beef  Feather  Blade 
Conf i t  gar l i c  pomme puree ,  bra i s ed  red  cabbage ,  honey  g lazed  carrot s ,  t r ip l e  cooked

parsn ips ,  sprouts ,  apr i cot  s tu f f ing ,  p ig s  in  b lanket s ,  Yorksh ire  pudding ,  gravy

Pan roasted Hake
 Herb crushed  new potatoes ,  gr i l l ed  asparagus ,  l emon & chive  beurre  b lanc

Chestnut  and Sage Pavé
Roast  potatoes ,  bra i s ed  red  cabbage ,  g lazed  carrot s ,  t r ip l e  cooked  parsn ips ,  sprouts ,

Yorksh ire  pudding ,  mushroom jus  (vea ,  g fa )

Desserts

Tradit ional  Christmas  Pudding
 Brandy sauce

Sticky Toffee  Pudding
Tof fee  sauce ,  Crème Fra iche

Dark Chocolate  and Orange Cheesecake
Choco late  I ce  Cream,  Candied  Orange

Mulled Wine-Poached Pear
 Vegan vani l la  ice  cream,  oat  crumble  (ve ,  gfa)
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