
Roasted Butternut Squash Velouté (v) £8.00
Croutons, Herb oil

Whipped Goats Cheese and Beetroot  (v) £10.00
Pickled shallots, Cranberry Vinaigrette

Gin Cured Salmon £12.00
Fennel marmalade, Dressed Chicory 

Chicken Terrine £11.00
Leek, Pistachio, Pear Chutney, Vinaigrette 

***
Stuffed Turkey Breast £20.00

Wrapped in serrano ham, duck fat potatoes, maple glazed vegetables,
brussel sprouts and turkey jus
Pan Seared Salmon £20.00

Celeriac puree, asparagus, spinach and orange beurre blanc
Beef Fillet £30.00

Butternut squash, glazed baby carrots, confit shallots and bordelaise
Roast Vegetable Pithivier (v) £17.00 

Winter mixed vegetable, tomato ragout
***

Christmas Pudding £8.50
Brandy sauce, tuille

Vanilla passionfruit Panna cotta £8.50
Ginger shortbread biscuit
Chocolate Delice £9.50

Cinnamon whipped cream, hazelnut crumb, caramel sauce

(V) Vegetarian | (Ve) Vegan | 
FOOD ALLERGIES & INTOLERANCES

Before you order your food and drinks, please speak to our staff if you would like to know about our ingredients; 
we cannot guarantee that any food or beverage item sold is free from traces of allergens. | Wine by the glass is 

available in 125ml measures on request. | All prices include VAT at the current rate. | A 12% service charge will be 
added to your bill. If you feel we have not met your expectations, please let us know and we will deduct this 

charge. | CALORIES: Adults need around 2000 kcal a day. | Please scan to view all allergens, ingredients and 
Kcal.


