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Welcome to our  First  Christmas!  

Whether you're jo ining us for  an int imate dinner,  work do,  or  a  

grand hol iday party,  our  fest ive menu caters to  al l  tastes and 

preferences,  making your Fest ive celebrat ion truly  except ional .

Our talented chefs have careful ly  craf ted a menu that  features the 

f inest  seasonal  ingredients,  ensuring each dish is  a  masterpiece of  

f lavor  and presentat ion.  From the f irst  s ip  of  mulled wine to  the 

last  bite of  our  sumptuous Christmas Pudding with  Brandy sauce,  

every moment spent  with  us wi l l  be f i l led with  wonder and del ight .
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STARTERS

Pork Terr ine,  Glazed Apple,  Sourdough Bread

Prawn Cocktai l ,  Avocado,  P ink Grapefruit

Steak Tartare,  P ickled Shal lot ,  Quai l  Egg,  Oscietra  Caviar

Heritage Beetroot,  Vegan Mozzarel la ,  F ig ,  B it ter  Leaf  and Pine Nuts,  Aged Balsamic (PB)

HOT APPETISERS

Seared Scal lop,  Burnt  Lemon,  Sea Vegetables,  Seaweed Butter

Chinese 5  Spice Green Asparagus Tempura (PB)

Salted At lant ic Cod Croquettes,  Old Bay Mayo

Winter  Raspberry

Champagne

SORBET 

3- -
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MAIN COURSE

Baked Stone Bass,  Potato Conf it ,  Caper  & Lemon Butter  Sauce

Butter  Roasted Cod,  Bottarga,  Samphire ,  Beurre B lanc Sauce

Slow Cooked Short  Rib,  Burnt Leek,  St icky Bourbon Sauce

Hereford 30 Day Dry Aged F i l let  Steak,  Potato Mousseline,  Wild  Mushroom Sauce

Cornfed Chicken Leg Roulade,  Mushroom Stuff ing,  Sprout  Leaves,  Port  Wine Sauce

Norfolk  Turkey Breast  & Leg Roulade with  Sage,  Pumpkin Mash,  Chestnut Jus

Twice Baked Leek Tart ,  Art ichoke Puree,  P ine Nut  Dressing (PB)

Roasted Art ichoke,  Smoked Celer iac ,  Almond Gnocchi,  Watercress (PB)

DESSERT

Plant  Based Chocolate  Brownie,  Salted Caramel  Ice  Cream (PB)

Coconut  Parfait ,  Roasted Pineapple,  Vani l la ,  Almond (PB)

Baked Vani l la  Cheesecake,  B lueberry Compote,  Lemon

Christmas Pudding,  Brandy Sauce

Tradit ional Yule  Log,  Gingerbread Ice -cream

Pecan Upside Down Cake,  Salted Caramel ,  Clotted Ice  Cream
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