
Pork crackling (gf) 
Cranberry sauce

Marmite, Keen’s cheddar, chestnut biscuits (v)

W E L C O M E  D R I N K  A N D  S N A C K S

Steak tartare 
Raw egg yolk, sourdough toast

Mackerel pâte 
Cranberry chutney, chives, sour cream, seeded crackers

Shaved Brussels sprouts (v, gf) 
Cashel blue cheese, crushed hazelnuts, winter leaves

S T A R T E R S

Roast turkey with all the trimmings
Breast, rolled and stuffed leg, duck fat roast potatoes, honey parsnips,

braised red cabbage, gravy, cranberry compote, bread sauce

Squash & walnut salad (vg, gf) 
Whipped, shaved and roasted squash, pickled and toasted walnuts, walnut oil dressing

Roasted fillet of pollock (gf) 
Rainbow chard, white port soaked golden raisins, dill

M A I N S

Christmas pudding 
Brandy custard, candied orange zest

Clementines in toffee sauce, honeycomb (gf, vg)

Warm mince pies

P U D D I N G S

Some dishes can be adapted to accommodate allergies - just let us know and we will do our best.
All bread can be supplemented for a gluten free option. Discretionary 12.5% service charge (gf) - Gluten Free, (vg) - Vegan, (v) - Vegetarian

C H R I S T M A S  F E A S T I N G  M E N U 
£ 5 5  P E R  P E R S O N




