
Pigs in Blankets 
honey glaze 6.45

Cauliflower Gratin
crispy sourdough crust, chives 6.45

CANAPÉS

MAINS
Roast Turkey Breast & Braised Leg 

apricot stuffing, sprouts, seasonal greens, brown butter roasted carrots,
beef dripping roast potatoes, pigs in blankets, rich red wine gravy

Chargrilled 230g Fillet Steak ‘Surf & Turf’ (gf)
garlic & chilli king prawn skewer, roast tomato, garlic glazed mushroom,
IPA battered onion rings, red wine & sherry vinegar sauce, skin-on fries

Mushroom & Caramelised Onion Pie (vg)
shortcrust pie, pickled walnut brown sauce, carrot & potato rosti, greens,

stout gravy

Butter Roasted Salmon Fillet 
Champagne cream, caviar, dill oil, crayfish & smoked paprika butter, lemon

crushed potatoes, tenderstem broccoli, slow roasted cherry tomatoes

Crispy Honey Glazed 
Pork Belly  

Pink Lady apple purée
 

Christmas Pudding (nuts, gf)
mulled wine syrup, orange custard, Christmas pudding ice cream

Chocolate & Orange Tart (vg) 
mango sauce, caramelised passion fruit, passion fruit sorbet

Sticky Toffee Pudding
warm caramel sauce, vanilla ice cream

Limoncello Cheesecake
lemon curd, honeycomb ice cream

DESSERTS

EXTRAS

Christmas Day
127.95 per person

White Crab & Wholegrain 
Mustard Crème Fraîche Tartlet

chives & caviar

Truffle & Taleggio
Arancini 

truffle mayonnaise

STARTERS
Panko Coated Tunworth Cheese (v) 

balsamic pickled shallots, rocket, caramelised pineapple ketchup

Crispy Sichuan Duck Leg 
cherry hoisin, pickled cucumber, pancakes

Gin Cured Smoked Salmon 
juniper & herb oil, pink grapefruit, dill crème fraîche, dark rye croûte

Whipped Smoked Almond Romesco (vg) 
pickled golden beetroot, pomegranate, pomegranate molasses, basil oil, warm flatbread

Roast Squash, Brown Butter & Sage Soup (v) 
spinach potato dumpling croutons, whipped goat’s curd, maple syrup, crispy sage

V I E W  W E B S I T E  F O R  A L L E R G E N S

FOOD ALLERGY NOTICE
Our kitchens handle a wide range of allergens, so we can’t guarantee any of
our food is completely allergen-free, including ingredients like tree nuts. Not
all dish ingredients are listed on the menu, and recipes may change from
time to time. If you have an allergy or dietary requirement,
Please speak to a member of the team before placing your order.

TO FINISH
Chocolate Truffles 
with tea & coffee
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