
  

A 12.5% discretionary service charge will be added to your bill. 
Please speak to a member of our team regarding any allergies, intolerances or dietary requests. 

 

Christmas Menu 
 
 

Cauliflower & Montgomery Cheddar Velouté | Maple & pecan jam, toasted thyme bread & cultured 
butter 

Winter Duck Salad | Smoked breast, crispy confit leg, clementine, cranberry relish & walnut 

Cured Salmon | Yuzu & nori mosaic, apple, beetroot and sesame 
 

*** 
 

Sous Vide & Roasted Turkey Breast | Confit leg stuffing, bacon & chestnut sprouts, piccolo parsnip, 
heritage carrots, duck fat roast potatoes, pig in blanket, turkey jus, homemade cranberry & bread sauces 

Fillet of Beef Wellington | Mustard mash, braised leek, celeriac, kale, red wine jus 
Min 2 people, Supplement £8 pp 

Roast Skate Wing | Crisp gnocchi, Jerusalem artichoke, hazelnut & pear, brown shrimp butter sauce 

Mulled Wine Beetroot Wellington | Mustard mash, braised leek, celeriac, kale & vegan jus 
 

*** 
 

Christmas Pudding Cheesecake | Pedro Ximenez, walnut, clementine 

 Apple Tarte Tatin | Vanilla ice cream 

Salted Chocolate Delice | Coffee mousse, whisky crème fraîche 

Choice of 3 Cheeses | Celery, fig, chutney, crackers & bread (supp £8, extra course £15) 
    

*** 
 

2 Courses £38     3 Courses £46 
 
 

 Pre bookings only 
£20 per person deposit 

 


