
SLOW BRAISED FEATHERBLADE OF BEEF - 20
ROAST CARROT, Comté POTATO, CRISPY ONIONS, HERBS, HAZELNUT MAYO

PAN ROAST MONKFISH - 24 | SURCHARGE + 4
ROAST CAULIFLOWER, SEA HERBS, DASHI, BONITO GEL, SAKE SAUCE

BUTTER BASTED TURKEY - 19
ROAST CARROT, PARSNIP Purée, SPROUTS WITH PANCETTA, MASH, GOOSE FAT
ROAST POTATOES, PIG IN BLANKET, SAGE & ONION STUFFING, CRANBERRY GEL

CELERIAC RISOTTO - 19
ROAST SALSIFY, PARMESAN TUILE

CHRISTMAS FAYRE

STARTERS

CHICKEN LIVER PARFAIT - 9
CROUTES, SALAD, RED ONION MARMALADE

WILD GARLIC MUSHROOMS - 9
SPINACH, TRUFFLE, PARMESAN, TOASTED SOURDOUGH

BUTTER POACHED COD LOIN - 12 | SURCHARGE + 2
SEA HERBS, APPLE, CANDIED WALNUT, CHAMPAGNE BUTTER SAUCE

TEMPURA KING PRAWNS - 10
PICKLED CUCUMBER, CHILLI & GARLIC MAYO

MAINS

DESSERTS

FESTIVE CRUMBLE TART - 8
BAILEY’S CLOTTED CREAM

STICKY GINGER PUDDING - 8
CLEMENTINE, Crème anglaise

CHOCOLATE YULE LOG - 8
CANDIED REDCURRANT

3 CHEESE BOARD - 11 | SURCHARGE + 3
GRAPES, FIG CHUTNEY, FRUIT LOAF, CRACKERS, MARMITE BUTTER

2 COURSE - 26pp | 3 COURSE - 34pp

Please inform us of any food allergies / intolerances before ordering as not all ingredients are listed on the menu.
Whilst we maintain excellent allergen practices, due to the wide range of ingredients used in our small and busy

kitchen, foods may still be at risk from cross contamination.

AVAILABLE 24/11 - 19/12 ALL DAY EVERYDAY


