
TWIXMAS LUNCH & DINNER MENU 

3 COURSE £55

Turkey Croquette, Curry, Parsnip, Mango, Sprout Top

Roasted Pumpkin Velouté, Hazelnut, Mushroom, Sage

Pork Cheek and Kohlrabi ‘Carbonara’, Berkswell Cheese

Sirloin of Beef, Smoked Savoy, Bacon, Date & Celeriac Pureé, Braised Ox (£10 Supp)

Cornish Market Fish, Mushroom Dashi, Sea Vegetables, Brown Shrimp

Chestnut and Potato Dumplings, Hispy, Carrot and Orange

Toasted Orange Chiboust, Iced Chocolate, Mandarin 

Vanilla Custard, Bramley Apple, Nutmeg Crumble

Additional Cotswold Country Bread and Butters £5

Cheese Course - Flapjack, Oxford Blue Mousse, Fig, Hilary’s Honey £13.50

A discretionary 12.5% service charge will be added to your bill. All prices include VAT.
Whilst we do all we can to accommodate food intolerances and allergies, we are unable to guarantee
that drinks will be completely allergen free. All of our drinks are freshly prepared to order, if you have

any allergens please inform/ask a member of waiting staff who will advise of all ingredients used.


