
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

Prawn Cocktai l
 Marie  Rose  sauce ,  croûte

Roasted Parsnip & Apple  Soup
Parsnip  cr i sp ,  toasted  pumpkin  seeds  (ve ,  g f )

Chicken Liver  Pâté
 Caramel i sed  onion chutney,  croute

Main Courses

Roast  Turkey
 Roast  potatoes ,  p igs  in  b lankets ,  apr icot  & pork  s tuf f ing ,

roast  winter  vegetables

Haunch of  Venison
 Celer iac  purée ,  roast  winter  vegetables ,  jus

Mushroom, Lenti l  & Sage Roast  (VG)
Celer iac  purée ,  roast  winter  vegetables ,  jus

Desserts

Mulled Wine Poached Pear  (VG)
 Vegan vani l la  i ce  cream

Baileys  Panna Cotta
 Dark  choco late  so i l ,  candied  haze lnut

Sticky Toffee  Pudding
 Tof fee  sauce ,  vani l la  i ce  cream
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