
C H R I S T M A S  DAY

 O N A R R I V A L 
Shropshire Blue, Fig and Walnut Tart (vgo)

Lobster Bisque, Brandy Cream
Sticky Date-Glazed Pork Belly Bite

S T A R T E R S
Jerusalem Artichoke and Celeriac Soup, Compressed Apple, Sourdough Bread (vgo)

Guinea Fowl & Leek Terrine, Truffle, Pickled Mushroom, Sourdough Crisp
Lobster Thermidor Croquettes, Lemon & Cauliflower Puree

Charcuterie Board, Pickled Piccolo & Carrot 
Smoked Salmon Blini, Quails Egg, Roe, Rémoulade, Cress

M A I N S
Roast Turkey Crown, Duck-Fat Potatoes, Pigs in Blankets, Seasonal Vegetables and all of the trimmings
Roast Rib of Beef, Yorkshire Pudding, Duck-Fat Potatoes, Seasonal Vegetables, and all of the trimmings

Beetroot Wellington, Caramelised Truffle Cauliflower Purée, Roast Potatoes, Seasonal Vegetables, and all of
the trimmings with Vegan gravy

Whole-Baked Sole, Saffron and Mussel Cream Sauce, Baby Spinach, Crushed New Potatoes, Seasonal
Vegetables

Roast Chestnut, Wild Mushroom & Truffle Risotto with Crispy Shallot

D E S S E R T S

Christmas Pudding, with Brandy Custard
Chocolate Yule Log, Eggnog Custard
Apple Tarte Tatin, with Mascarpone 

Cheese Board, Fig Chutney, Crackers and Fruits
Seasonal Crumble with Custard

*Pre order only*
(V) Vegetarian | (VO) Vegetarian Option | (VG) Vegan | (VGO) Vegan Option


