
A bowl of parsnip crisps (vg, gf)

Moroccan spiced nuts (vg, gf)

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

Salted ox cheek & horseradish croquettes

Whipped smoked salmon 
Chives, crispy skin

Chestnut mushroom carpaccio (vg, gf) 
Toasted hazelnuts, wild rocket oil

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

Sweetcorn (vg, gf) 
Coconut creamed corn, roasted corn, sweetcorn and green onion fritters

Fisherman’s pie 
Salmon, smoked haddock, prawns, cod, tarragon mashed potatoes, brioche  

parmesan crumb

M A I N S

Chocolate, peanut butter & cranberry brownie (vg, gf) 
Toffee sauce, coconut ice cream

Chef Ronnie’s apple pie (v) 
Vanilla custard, clotted cream, green apple crisp

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 
£ 4 5  P E R  P E R S O N




