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

M A I N S

Goose three ways 
Rare roast breast, crispy leg salad, liver and stuffing dumpling

Woodland mushroom Sharpham Park spelt risotto (vg) 
Woodland mushrooms, leeks, pea shoots, yeast flakes

Lobster thermidor
Rosemary and garlic seasoned chips, green leaf and herb house salad

(half lobster per person)

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 
£ 6 5  P E R  P E R S O N

Crispy duck leg bruschetta 
Cranberry compote

Sweetcorn and green onion fritters (vg, gf) 
Creamed corn 

S T A R T E R S

A plate of Moons Green air-dried ham (gf) 
Salsify, celery salad

Red wine cured salmon  (gf) 
Pear, red and white chicory, chives

Whipped goats curd  (v) 
Pickled cranberries, elderberries, golden beetroot, soda bread croutons, chives

Rich dark chocolate cake (v, gf) 
Soaked in boozy buttered rum, salted caramel sauce, vanilla bean ice cream

Coconut creamed black rice (vg, gf) 
Mango, toasted coconut, mango sauce

Warm mince pies




