CHRISTMAS
2 courses-£38.99

3 courses-£44.95
Christmas Day £95 pp

Starters

Chicken liver Parfait

Served with a warm artisanal homemade
toasted bread and an exquisite spiced
date chutney

Roasted Pepper & Tomato Veloute
A rich fresh pepper and ripe tomato soup served
with warm bread and salted butter

Rainbow beetroot Carpaccio
Beetroot Carpaccio with caramelised goat cheese
and blood orange topped with extra virgin olive
oil

Smoked salmon bruschetta

Toasted bruschetta, whipped lemon-chive cream
cheese, smoked salmon, capers, and fresh dill.

MAIN DISHES

Traditional Roast Turkey

Traditional Organic Roasted Turkey accompanied by roasted
rosemary potatoes, creamed kale, Pigs in blankets, Sage and
onion stuffing, pancetta-roasted Brussels sprouts, topped with
a luxurious, rich gravy

Slow Cooked Pork Belly

A 6-hour tender slow-cooked Pork belly over velvety celeriac
mash, served with classic apple Anna, heritage carrots, and a
fragrant sage-infused jus

Artisanal Festive Nut Roast

A savoury herb roast accompanied by crispy rosemary-infused
potatoes, honey-glazed carrots, creamed kale and a rich,
aromatic reduction (V, VG available )

Please turn over for more



MAIN DISHES

Roast Salmon Fillet

Atlantic salmon, roasted in a honey and
wholegrain mustard sauce, resting on a bed
of crushed potatoes and tender steamed
broccoli

28-Day Himalayan Aged Ribeye steak

Himalayan-aged ribeye cooked to your liking,
accompanied by luxurious truffle-infused chips
and charred tenderstem. Topped with
peppercorn sauce

Roasted Gressingham Duck Breast

Perfectly roasted Duck paired with a decadent
dauphinoise potato, heritage carrots and a
sophisticated raspberry-balsamic reduction

Extras

Creamy Dauphinoise potatoes - £6.50
Hand-cut Truffle chips - £6.50

Fluffy Yorkshire pudding - £4.50

Rosemary-roasted potatoes - £5.50
Honey-glazed heritage vegetables - £5.50 i a

Pancetta-wrapped chipolatas (Pigs in Blankets)- £7.50
Thyme and Merlot gravy - £3.50 )
Rich bone marrow Jus - £3.50

DESSERTS

Artisan Panettone Bread and butter Pudding

Homemade sticky Toffee pudding

Elegant Raspberry Tiramisu

Swoon Gelato

Two scoops of premium gelato flavours such as: award-winning Pistachio, salted
caramel, dark chocolate, Madagascar vanilla, Christmas pudding and Amarena
cheesecake

Homemade Biscoff cheesecake

If you have a food allergy, intolerance or sensitivity. Please speak to your server before
ordering
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