CHRISTMAS

Z/ENU

2 courses £32.00 | 3 courses £40.00

TO START

Caramelised Onion, Sage & Chestnut Sausage Roll, stokes cranberry
sauce

Crayfish Cocktail, cucumber, lettuce, cocktail sauce, toasted focaccia

Apple, Potato & Parsnip Soup, garlic & cheese croutons

MAIN DISHES

Turkey Ballotine, sausage meat, streaky bacon, goose fat potatoes,
braised carrot, cavalo nero, port gravy

Smoked Haddock, sprout rosti, wilted spinach, prosecco sauce

Confit Duck Leg, braised red cabbage, sprout rosti, toasted hazelnuts,
port gravy

Portobello Mushroom & Kale Wellington, blue cheese & prosecco
sauce, tenderstem, new potatoes

DESSERTS

Brown Sugar Pannacotta, amarena cherries
Chocolate Brownie, caramel fudge ice cream, toffee sauce

Rum & Raisin Affogato, amaretti crumb

If you have a food allergy, intolerance or coeliac disease, please speak to a member of staff about the ingredients in your food and drink
before you order. Our kitchen handles all allergens including nuts, so cannot guarantee any dish is free from a specific ingredient or cross
contamination.

A discretionary service charge of 10% is added to your bill, all tips ar distributed equally amongst the team.



	CHRISTMAS
	ENU
	2 courses £32.00 | 3 courses £40.00
	TO START
	Caramelised Onion, Sage & Chestnut Sausage Roll, stokes cranberry sauce
	Crayfish Cocktail, cucumber, lettuce, cocktail sauce, toasted focaccia
	Apple, Potato & Parsnip Soup, garlic & cheese croutons

	MAIN DISHES
	Turkey Ballotine, sausage meat, streaky bacon, goose fat potatoes, braised carrot, cavalo nero, port gravy
	Smoked Haddock, sprout rōsti, wilted spinach, prosecco sauce
	Confit Duck Leg, braised red cabbage, sprout rōsti, toasted hazelnuts, port gravy
	Portobello Mushroom & Kale Wellington, blue cheese & prosecco sauce, tenderstem, new potatoes

	DESSERTS
	Brown Sugar Pannacotta, amarena cherries
	Chocolate Brownie, caramel fudge ice cream, toffee sauce
	Rum & Raisin Affogato, amaretti crumb
	If you have a food allergy, intolerance or coeliac disease, please speak to a member of staff about the ingredients in your food and drink before you order. Our kitchen handles all allergens including nuts, so cannot guarantee any dish is free from a specific ingredient or cross contamination.




