
Festive Menu
~

Please always inform your server of any allergies before placing your order as not all ingredients can be listed and we cannot guarantee 
the total absence of allergens in our dishes. Detailed allergen information is available on request. 

A discretionary service charge will be added to your bill.

A glass of Prosecco & amuse-bouche on arrival

Starters

Duck rillette, mulled cranberry chutney, pickles, 
sourdough toast & watercress

Beetroot & dill cured gravlax, sour cream potato slaw, parsley oil

Nut roast croquettes, curried cauliflower puree, 
pickled red cabbage (v)

Mains

Turkey ballotine, château potatoes, parsnip puree, 
braised red cabbage, sprout tops

Mushroom bourguignon pithivier, winter greens, mushroom gravy, 
celeriac & truffle puree (v)

Baked chalk stream trout, pine nut crust, white wine 
parsley sauce, crushed potatoes, winter greens

Desserts

Spiced quince crumble & Baileys ice cream (v)

Panettone & white chocolate bread & butter pudding (v)

Pear trifle, cardamom custard & pistachios (v)

Tea, coffee & petit four


