
 

  Christmas Menu 2025                      
                         

 
Should you have any question or queries regarding allergens, please ask your server. 

An optional 12.5% service charge will be added to your bill, which is paid to the staff. 

 

 

 To Start - to share 

House Bread | Mushroom Butter 

Italian Charcuterie Board        (+£8 supplement)  

 

 Small Plates - to share  

Pan Fried Goat Cheese |Mulled Wine Poached Pear  

Chalkstream Trout Gravlax | Dill, Buttermilk, Beetroot  

Chicken Liver Parfait | Toasted Brioche, Cranberry Sauce  

Seared Scallops | Cauliflower Purée, Smoked Bacon Crumb  (+7 supplement) 

 

 Big Plates - you choose… 

Salt Baked Celeriac Pithivier | Cavolo Nero, Onion Gravy  

Turkey Ballotine | Parsnip Purée, Chestnut + Thyme Stuffing  

     Haunch of Fallow Deer | Buttered Kale, Potato Rösti, Clementine Jus  

     Fillet of Halibut | Jerusalem Artichoke, Caviar + Dill Butter sauce  

     Beef Wellington | Chive Galette, Mushroom Duxelles, Truffle Jus  (+12 supplement) 

 

Sides - to share 

Brussel Sprouts | Bacon 

Glazed Carrots + Parsnips | Maple 

Crispy New Potatoes | Lemon Aioli 

 

 

Desserts  

Clementine Tart | Vanilla Mascarpone      8  

Dark Chocolate + Orange Mousse | Toasted Hazelnuts     8  

British 3 Cheese Selection         12 


