
A discretionary 12.5% service charge will be added to your final bill

STARTERS

King Prawn Cocktail, with Mango and mixed Bitter Leaf Salad

 Traditional Pork and Game Terrine, Pickled Baby Beets Puree

Palm Heart and Tomato Ceviche, with Plantain Crisps

MAINS

Pan Roasted Lemon Sole, Confit Fennel Puree,  Braised Chicory
with Orange,

Beetroot and Heirloom Carrot Wellington

Red Wine Braised Short Rib, with Truffle oil Mash, Honey Glazed Carrots

Norfolk Roast Turkey Breast, Traditional Garnished With
Pork Onion Stuffing

DESSERTS

Prosecco and Raspberry Trifle  

White Chocolate and Amaretto Cheesecake 

Deluxe Christmas Pudding, with Whisky Sabyon 

Christmas Platter - Warm Mince Pie, Christmas Pudding, Brandy Sauce

PROSECCO OFFERING

ENJOY UNLIMITED PROSECCO FOR 90 MINS 
(ADDITIONAL £15 PER PERSON)

As allergens are present in our kitchen and some ingredients have “may contain” warnings, we cannot guarantee menu 
items will be completely free from a particular allergen.

CHRISTMAS MENU
£49.00 PER PERSON


