
TR A DITION A L OA K-�MOK ED �A LMON 
Maple braised cranberries, rye bread.

GR ILLED GOAT ’� CHEE�E & C A R A MELI�ED PE A R �A L A D (v) 

Watercress, crystal bread croutons, clementine dressing.

PR AW N COCK TA IL*
Bloody Mary cocktail sauce, cold water prawns, Little Gem lettuce, toasted brioche.

DUCK LI V ER PA R FA IT *
 Fig & honey chutney, toasted brioche.

BUTTER NUT �QUA�H & �AGE �OUP (v) 

Pumpkin seeds, crispy sage, toasted sourdough.
 (vegan option available)

CHR I�TM A� PUDDING (v) 
Double cream brandy custard.

CHOCOL ATE TORTE (v) 

Marmalade mascarpone, Belgian chocolate crumb.

BR A MLEY A PPLE , PLUM & CR A NBER RY CRUMBLE (v) 

Ginger ice cream.
 (vegan option available)

GL A ZED LEMON TA RT (v) 

Crème fraîche.

�A LTED C A R A MEL PROFITEROLE� (v) 
Dulce de leche sauce, amaretti crumb.

A DD A BR ITI�H CHEE�E BOA R D (v)  FOR 6 . 50 PER PER�ON .

BROW N� FE�TI V E TUR K EY 
Cranberry & sage stuffing, Cumberland pigs in blankets, garlic & thyme roast potatoes, maple-

roasted carrots & parsnips, shaved Brussels sprouts with chestnuts, red wine jus.

BR A I�ED BL A DE OF BEEF 
Buttery mash, sautéed cavolo nero, maple-roasted carrot, roast shallot, red wine jus.

PA N -�E A R ED TROUT 
Sautéed baby potatoes & leeks, Champagne velouté, salmon roe.

CR A NBER RY- GL A ZED POR K BELLY 
Brussels sprout colcannon, star anise carrot purée, crispy sage, apple & cider jus.

R IBEY E �TE A K (280G) (�U PPL EM ENT: 6) 

Fries, dressed watercress.

ROOT V EGETA BLE NUT ROA�T^ (ve) 

Garlic & thyme roast potatoes, maple-roasted carrots & parsnips, onion gravy.

↗   �TARTER� →

↗   MAIN� →

↗   DE��ERT� →

↗ BOXING DAY MENU  →

THREE COUR�E� • 46.50 PER PER�ON

Enjoy a glass of Champagne on arrival for £10 per person


