
PR AW N COCK TA IL*
Bloody Mary cocktail sauce, King prawn, Little Gem lettuce, toasted gluten-free bread.

DUO OF �A LMON
Smoked salmon pâté, toasted gluten-free bread, lemon oil, salmon roe.

�OMER�ET BR IE & ROA�TED FIG �A L A D (v) 

Watercress, chicory, cinnamon, clementine dressing, toasted gluten-free bread.

CELER I AC & TRUFFLE �OUP (v) 

Artichoke crisps, truffle oil, toasted gluten-free bread.
(vegan option available) 

FR E�H BER R IE� & �OR BET (ve) 

Raspberry sorbet, strawberries, raspberries, blueberries.

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

Ginger ice cream.
 (vegan option available)

CHOCOL ATE TR IO (v) 

Black Forest chocolate pot, chocolate fondant, double chocolate ice cream, chocolate shell.

COFFEE , TE A A ND CHOCOL ATE TA RT ( V ) TO FI N I�H .

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

Browns Festive Turkey and Seared Venison Steak are served with goose fat & beef dripping roast potatoes, shaved Brussels 
sprouts with chestnuts, maple-roasted carrots & parsnips, and braised red cabbage.

BROW N� FE�TI V E TUR K EY
Pigs in blankets, red wine jus.

�E A R ED V ENI�ON �TE A K
Celeriac purée, artichoke crisps, blackberry jus.

PA N - ROA�TED H A LIBUT *
Sautéed baby potatoes, cavolo nero, Scottish mussels, lobster infused velouté.

BEETROOT R I�OTTO*  (v) 

Beetroot, goats cheese, candied seeds.
(vegan option available)

↗   �TARTER� →

↗   MAIN� →

↗   DE��ERT� →

GLUTEN-FREE 
↗ CHRI�TMA� DAY MENU  →

Camembert & Cranberry Crostini (v) & Salmon Pâté Crostini.

FIVE COUR�E� • 105 PER PER�ON


