
CHRISTMAS MENU
2 courses £34 |  3 courses £38

 
(PB)  P lant  based |  (DIF)  Dairy f ree ingredient  |  (GIF)  Gluten f ree ingredient

STARTERS
Spiced butternut  squash soup

toasted pumpkin seeds,  lemongrass,  g inger (PB)  (GIF )  (DIF )

Oak smoked salmon
pickled cucumber,  capers ,  lemon,  chive crème f ra îche,  toast  (DIF & GIF upon request )

Ham hock & pars ley terr ine
piccal i l l i ,  shal lot  & herb sa lad,  toast  (DIF )  (GIF upon request )

Sal t  baked beetroot  salad
smoked aubergine purée,  cumin,  pomegranate,  p ick led carrot ,  green chi l l i ,  cor iander (PB)  (GIF )  (DIF )

MAINS
Roast  Norfolk bronze turkey

roast  potatoes,  sprouts ,  p igs in  b lankets ,  roast  carrots , 
bread sauce,  cranberry sauce & turkey gravy (DIF & GIF upon request )

12hr  bra ised beef  feather blade
conf i t  gar l ic  mashed potato,  but tered kale,  shal lot  & red wine sauce (GIF )  (DIF upon request )

Gri l led f i l let  of  sea bream
braised & creamed fennel ,  p ick led cucumber & di l l  sa lad (GIF )  (DIF upon request )

Mushroom Wel l ington
roast  potatoes,  sprouts ,  g lazed carrots ,  p lant  based gravy (PB)

PUDDINGS
Christmas pudding

vani l la  custard,  brandy but ter  (V)

St icky tof fee pudding
banana bread,  tof fee sauce,  vani l la  ice cream (V)

Blackberry t r i f le
mul led wine je l ly,  lemon sponge,  vani l la  cream (V)  (GIF upon request )

Valrhona chocolate pot
crème f ra îche,  honeycomb (V)  (GIF )

We of fer  a plant  based & GIF Chr is tmas pudding to subst i tute any dessert
PB St icky tof fee pudding avai lable upon request

Supplement
 

Add a bowl of pigs in blankets £6.50

 Add a cheese course £7 per person

Add mince pies £3 per person 

AN OPTIONAL 10% SERVICE CHARGE WILL BE ADDED TO YOUR BILL .  IF  YOU HAVE A FOOD ALLERGY OR INTOLERANCE 
PLEASE ASK A MEMBER OF OUR FRIENDLY STAFF FOR A COPY OF THE ALLERGEN MENU


