
 

Some of our dishes and drinks on the menu may contains allergens please speak to a member of staff for more information  
A discretionary 12.5% service charge will be added to your bill  

 

 

Christmas Menu 2023   

2 course £45      3 course £55 

Available from 28th November 2023 

 

Starters 

Ox Cheek croquette, plum ketchup, blue cheese, watercress 

Hot Smoked Salmon, Ranch sauce, pea puree, melba toast 

Spiced Butternut Squash Soup, pumpkin seeds, sesame oil, parsnip crisps (v) 

Winter salad of mulled wine poached pear, Medjool date & candied walnuts (v) 

Mains 

Norfolk bronze turkey, pigs in blanket,  

brussel sprouts, honey roasted parsnip & carrots, roast potatoes 

 

Roasted Halibut, salsify puree, cherry tomato tarte tatin, lemon caper butter 

Confit duck leg, braised red lentils 

Five seeds hash, beetroot gravy and bloody mary sauce 

Brussel sprouts, honey roasted parsnip & carrots, roast potatoes (v) 

Afters 

Traditional Christmas pudding, brandy icecream 

Apricot and apple crumble, almond topping, vegan ice cream (v) 

Treacle Tart, clotted cream 

Orange Chocolate Tart, salted caramel icecream 

British cheese plate, chutney, crisp breads (£5 supplement charge) 

 

Menus include coffee and mince pie and chocolate truffles 

 


