
A P P E T I S E R S

All prices include VAT. A discretionary 12.5% service charge will be added to your bill. 
If you require further information on food allergens, please ask one of our team members.

CHOCOLATE, CARAMEL AND GINGERBREAD SUNDAE 

GLAZED LEMON TART AND FRESH RASPBERRIES

TRADITIONAL CHRISTMAS PUDDING AND RUM CREAM SAUCE

D E S S E R TS

M A I N  CO U R S E S

BEEF BOURGUIGNON, CREAMED POTATO, SEASONAL GREENS AND RED CABBAGE 

TRADITIONAL ROAST TURKEY, STUFFING, ROAST POTATO, VEGETABLES AND GRAVY                              

PAN-ROASTED SEA BASS FILLET, ROOT VEGETABLE GRATIN, 
SEASONAL GREENS & LEMON BUTTER DRESSING

SAUTÉED POTATO GNOCCHI, WILD MUSHROOMS, SHALLOTS AND SAGE OIL (VG)

P R E - C H R I ST M AS  S E T  M E N U 

ROASTED PUMPKIN AND CHILLI SOUP (VG) 

HOT SMOKED SALMON, BEETROOT AND HORSERADISH, RYE CRISPS                                

CONFIT DUCK TERRINE, MANDARIN COMPOTE AND BRIOCHE TOAST 

£40 PER PERSON
3- COURSE SET MENU INCLUDING HOUSE BREAD, BUTTER AND MINCE PIES


