
£80 pp

Festive Menu

STARTERS

Creamy roasted chestnut soup, toasted chestnuts 
Pan-Fried Scallops, soused Cauliflower Florets

Beef Tataki, ponzu dressing, shoestring potatoes
Christmas Pate en Croute, pickled vegetables

MAINS

Braised Beef Shin, mashed potatoes, winter vegetables, beef jus
Pan-fried Sea Bass, vegetables, roasted potatoes, beurre noisette 

Beetroot & Shallot Tarte Tatin, goat’s cheese foam
Turkey roulade, crispy crushed potatoes, cranberry stuffing, roasted vegetables,

pigs in blankets and cranberry sauce

DESSERTS
Homemade Eclair 

Traditional Christmas Pudding with brandy sauce  
Mulled wine poached Pear, ginger crumble

Cheese selection, fruits and crackers ( supplement £3.00)

BEFORE ORDERING PLEASE SPEAK TO OUR STAFF ABOUT ANY FOOD ALLERGIES AND INTOLERANCES. FOR GROUPS OF 10 GUESTS OR
MORE, WE DO REQUIRE INDIVIDUAL PRE-ORDER TO BE PROVIDED. NOTE THAT MENU IS CURRENT AT THE TIME, HOWEVER, ARE

SUBJECT TO CHANGES 
A DISCRETIONARY 12.5% SERVICE CHARGE WILL BE ADDED TO YOUR BILL. 

£50.00
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