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FESTIVE MENU
3 COURSES £58

STARTERS
Iron Bark pumpkin soup, truffle & herb creme fraiche (vg)

Cheltenham beetroot, goat’s curd, hazelnuts, pomegranate molasses (v)
Smoked Chalk Stream trout, celeriac remoulade, caperberries

Confit duck & pork terrine, pear chutney, brioche

#

MAINS
Creamed wild mushroom, spinach & salsify filo tart (vg)

Sea bass, white beans, winter chard, crab & lobster bisque
Norfolk Bronze turkey, duck fat potatoes, pigs in blankets, chestnut stuffing, roots, red cabbage

Treacle braised short rib, beef fat carrot, mash, sprout tops, horseradish

H

PUDDINGS

Mulled wine poached pear, chocolate sorbet (vg)

Christmas pudding, clementine custard (v)
Triple chocolate & almond brownie, cherry sorbet (v)

Blue Monday, chutney, grapes, fig crackers (v)

#

FOR THE TABLE
Bread, prawn & caviar butter £4.5
Spiced red cabbage (vg) £6
Truffled cauliflower cheese (v) £7.5

Pigs in blankets £9
Sprouts & pancetta £6
Nip of port & mince pie (v) £6.5

We cannot guarantee the absence of traces of nuts or other allergens.
Please advise us if you have any particular dietary requirements. Card payments only. Please note a discretionary service
charge of 12.5% will be added to your bill for you to consider.



