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Two courses 2495 - Three courses 2995

Starters

Steamed Bao Bun, soy, ginger and chilli pulled jackfruit, Asian slaw VG
Red Wine Poached Pear, stilton, maple pecans, frisée salad v

Pork, Sage & Apricot Scotch Egg, port jelly, winter leaves

Mains
Chestnut, Mushroom & Squash Fricassée, filo crust v
Pancetta Wrapped Turkey Parcel, fondant potato, creamed parsnip purée

Roast Hake Fillet, saffron and olive oil crushed new potatoes, braised endive,
caper, parsley butter sauce

To Finish
Orange & Ginger Syllabub, lemon, poppy seed shortbread VG
Christmas Pudding, whipped brandy butter, English custard VG

Selection of Chocolate Truffles & Mince Pies v

The finer details

V vegetarian | VG vegan

Our food and drinks are prepared in areas where cross-contamination may occur, and our menu descriptors do not
include all ingredients. If you have any allergies, intolerances, or other dietary requirements, or if you require allergen
information, please let us know before ordering. A discretionary gratuity of 12.5% is added to the total bill and
divided fairly between the team and independently from the business. Adults require approximately 2000 kcal a day.






