
Roasted Turkey Breast,
 fondant potato, creamed sprouts, tenderstem, baby parsnips, pigs

in a blanket, spiced stuffing, turkey gravy £28

Confit Duck Leg,
fondant potato, sticky red cabbage, honey roasted carrots and

celeriac, chestnut and thyme crumb, mulled wine jus £26

Smoked Haddock Mornay, 
crushed potatoes and leeks, charred tenderstem, mussel and lobster

chowder, herb oil £24

Beetroot Wellington, 
fondant potato, honey roasted carrots, celeriac, baby snips, sticky

red cabbage, mulled wine jus £20

Main Course
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Spiced Pork and Chicken Terrine,
pistachios, dates, compressed apple, poached apricot, candied walnuts,

fig puree, mini brioche loaf, chestnut butter £12

Gravadlax of Salmon,
king prawns, grilled sourdough, guacamole, purple basil, sesame,

lobster mayonnaise, seafood cracker £13

Butternut Squash Quiche,
goats cheese, red onion marmalade, beetroot carpaccio, crispy kale,

bitter leaf salad £9

Pickled Goose Christmas Pudding, 
orange and whiskey custard, mince pie ice cream £9

Clementine Posset,
clementine jam, cinnamon clotted cream, ginger tuile, ginger

bread ice cream £9

Black Forest Mess,
chocolate mousse, sour cherries, kirsch syrup, black cherry ice

cream, chocolate brownie, crushed meringue £9

Dessert


