
Pan roasted pigeon, warm beetroot, goats cheese & chicory salad, brown butter & chive

Cured & torched mackerel fillet, sourdough croutes, apple, kohlrabi 

Ham hock & smoked chicken terrine, pickled sprouts, chestnut puree & crisp breads

Mushroom & chestnut pate, brioche, cranberries, walnuts (v)

Clam vongole linguini 

Venison wellington, celeriac & potato dauphinoise, cavolo nero, jus 

Turkey ballotine, roast potatoes, seasonal vegetables, sage bread sauce, cranberry
compote, jus

Wild mushroom stroganoff, roasted cauliflower rice, charred baby gem, chive soured
cream (v)

Pan roasted cod loin, garlic & chorizo roasted vegetables, lemon buerre blanc 

Crusted salmon fillet, roast potato gnocchi, red pepper puree, creamed leeks 

Christmas pudding parfait, sugar almond crumble, brandy Chantilly cream

Glazed passionfruit tart, Italian meringue, mango sorbet 

Sticky toffee ginger cake, oat toffee sauce, candied walnuts, vegan vanilla ice cream (ve)

Spiced apple & raisin strudel, vanilla ice cream 

Chocolate & Frangelico profiteroles, chocolate sauce, hazelnut brittle 

Allergen data is held on all the ingredients used in our dishes. 

Please ask a member of staff should you require further information
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