
Our menu contains allergens. If you suffer from a food allergy or intolerance, please inform a member of the restaurant team upon placing
your order. A discretionary service charge of 10% will be added to your bill, which is shared in full with the team that created your

experience. All prices are inclusive of VAT.

Arrival Christmas cocktail, home-made breads, 3 course lunch, tea or coffee to finish 
£55 per adult  -  £25 per child under 12

BREADS
Home-made breads and sated butter

 
STARTERS

Whipped chicken liver parfait, port jelly, compressed apple, orange brioche
Gin cured salmon, preserved lemon, soused cucumber, lime emulsion

Heritage beetroot salad, pickled blackberries, goats’ cheese, sourdough 
Parsnip, roast garlic & white bean soup

 
ROASTS

All served with Yorkshire pudding, roast potatoes, cauliflower cheese and seasonal green
vegetables

Roast sirloin of Beef, glazed heritage carrots, red wine gravy
Ballotine of Turkey, chestnut stuffing, maple glazed parsnips, turkey jus

Roast Pork loin, honey and mustard glaze, apple puree, sage sauce
Roast cod fillet, butternut squash cassoulet, champagne butter sauce

Celeriac, sweet potato and lentil nut roast, hispi cabbage, rosemary gravy 
 

DESSERTS
Traditional Christmas pudding, brandy sauce, cranberry compote

Treacle tart, candied orange, vanilla bean ice cream
Dark chocolate and baileys parfait, hazelnut crumble, clotted cream ice cream

British cheese board, Peter’s yard biscuits, apple and prune chutney (£5 supplement)
 

French press coffee or choice of tea and petit fours
 


