
Menu
CHR ISTMAS

C h i c k e n  l i v e r  P a r f a i t
Served  w i th  a  wa rm a r t i sana l  homemade
toas ted  b read  and  an  exqu i s i t e  sp iced
da te  chu tney

T r a d i t i o n a l  R o a s t  T u r k e y

T rad i t i ona l  O rgan ic  Roas ted  Tu rkey  accompan ied  by  roas ted
rosemary  po ta toes ,  c reamed  ka l e ,  P i gs  i n  b l anke ts ,  Sage  and
on ion  s tu f f i ng ,  pance t ta- roas ted  B russe l s  sp rou ts ,  t opped  w i th
a  l u xu r i ous ,  r i ch  g ravy

M A I N  D I S H E S

S t a r t e r s

Ro a s t e d   Pe p p e r  &  To m a t o  Ve l o u t e
A r i ch  f resh  pepper  and  r i pe  tomato  soup  se rved
w i th  wa rm b read  and  sa l ted  bu t te r  

R a i n b o w  b e e t r o o t  C a r p a c c i o
Beet root  Ca rpacc io  w i th  ca rame l i sed  goa t  cheese
and   b lood  o range  topped  w i th  ex t r a  v i r g i n  o l i ve
o i l

S m o ke d  s a l m o n  b r u s c h e t t a  
Toasted  b rusche t ta ,  wh ipped  l emon-ch i ve  c ream
cheese ,  smoked  sa lmon ,  cape rs ,  and  f resh  d i l l .  

S l o w  C o o ke d  Po r k  B e l l y

A 6-hou r  tende r  s l ow-cooked  Po rk  be l l y  ove r   ve l ve ty  ce l e r i ac
mash ,  se rved  w i th  c l ass i c  app le  Anna ,  he r i t age  ca r rots ,  and  a
f r ag ran t  sage- in fused  j us  

A r t i s a n a l  Fe s t i ve  N u t  Ro a s t

A savou ry  he rb  roast  accompan ied  by  c r i spy  rosemary- in fused
pota toes ,  honey-g l a zed  ca r rots ,  c reamed  ka l e  and  a  r i ch ,
a romat i c  reduc t ion  (V,  VG  ava i l ab l e  )

P l e a se  t u r n  ove r  f o r  m o r e

2  c o u r s e s - £ 3 8 .9 9
3  c o u r s e s - £ 4 4 .9 5

C h r i s t m a s  D a y  £ 9 5  p p



M A I N  D I S H E S

2 8 - D a y  H i m a l a ya n  A g e d  R i b eye  s t e a k

H i m a l aya n - a ge d  r i b eye  c o o ke d  to  yo u r  l i k i n g ,
a c c o m p a n i e d  by  l u x u r i o u s  t r u f f l e - i n f u s e d  c h i p s
a n d  c h a r re d  te n d e r ste m .  To p p e d  w i t h
p e p p e rc o r n  s a u c e  

 Ro a s t e d  G r e s s i n g h a m  D u c k  B r e a s t  

Pe r fec t l y  roasted  Duck  pa i red  w i th  a  decaden t
dauph ino i se  pota to ,  he r i t age  ca r rots  and  a
soph i st i ca ted  r aspbe r ry-ba l sam ic  reduc t ion   

D E S S E R T S

A r t i s a n  Pa n e t t o n e  B r e a d  a n d  b u t t e r  P u d d i n g

H o m e m a d e  s t i c k y  To f f e e  p u d d i n g  

E l e g a n t  R a s p b e r r y  T i r a m i s u  

H o m e m a d e  B i s c o f f  c h e e s e c a ke  

S w o o n  G e l a t o  
Two  scoops  o f  p rem ium ge l a to  f l avou rs  such  as :  awa rd-w inn ing  P i s t ach io ,  sa l ted
ca rame l ,  da r k  choco l a te ,  Madagasca r  van i l l a ,  Ch r i s tmas  pudd ing  and  Amarena
cheesecake  

E x t r a s
 C r e a m y  D a u p h i n o i s e  p o t a t o e s  -  £ 6. 5 0
H a n d - c u t  Tr u f f l e  c h i p s  -   £ 6. 5 0
F l u f f y  Yo r ks h i r e  p u d d i n g  -   £ 4 . 5 0
Ro s e m a r y - r o a s t e d  p o t a t o e s  -  £ 5 . 5 0
H o n ey - g l a z e d  h e r i t a g e  ve g e t a b l e s  -  £ 5 . 5 0
Pa n c e t t a - w r a p p e d  c h i p o l a t a s  ( P i g s  i n  B l a n ke t s ) -  £ 7. 5 0  
T h y m e  a n d  M e r l o t  g r a v y  -  £ 3 . 5 0

R i c h  b o n e  m a r r o w  J u s      -   £ 3 . 5 0

Ro a s t  S a l m o n  F i l l e t

At l an t i c  sa lmon ,  roasted  i n  a  honey  and
who leg ra i n  musta rd   sauce ,  rest i ng  on  a  bed
o f  c rushed  pota toes  and  tende r  steamed
brocco l i

I f  yo u  h a ve  a  f o o d  a l l e r g y,  i n t o l e r a n c e  o r  s e n s i t i v i t y.  P l e a s e  s p e a k  t o  yo u r  s e r ve r  b e f o r e
o r d e r i n g


	CHRISTMAS
	Menu
	2 courses-£38.99
	3 courses-£44.95
	Christmas Day £95 pp
	Starters
	Chicken liver Parfait
	Roasted  Pepper & Tomato Veloute
	Rainbow beetroot Carpaccio
	Smoked salmon bruschetta
	MAIN DISHES
	Traditional Roast Turkey
	Slow Cooked Pork Belly
	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
	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


