
starters

mains

g r e e n r o o m
christmas menu

mushroom and guanciale veloute with grilled sourdough & crispy cavolo nero

smoked mackerel pate with toasted bread

roasted butternut squash salad, feta cheese, mustard vinaigrette, toasted seeds 

stuffed turkey wrapped with prosciutto, served with greens, cranberry sauce

grilled salmon with saffron veloute, brussels sprout, keta caviar

red lentils coconut dhall with basmati rice and mango salsa 

desserts

christmas pudding with bourbon salted caramel (ve, gf)

sticky toffee pudding with vanilla ice cream

winter eton mess

sides

brussels sprouts with guanciale (gf)   £7.5

pigs in blanket (df)   £7.5 

2 course meal £40
3 course meal £45

(ve) - vegan / (gf) - gluten free / (df) - dairy free
/ if you have a food allergy or a special dietary requirement please inform a member of the team

/ discretionary 12.5% service charge will be added to your bill


