£55 per person

Christmas Cracker

Canapé
Ewe’s Curd and Damson Tartlet

Starters
Dexter Beef Carpaccio, Black Truffle Aioli, Parsnip Crisps, Dressed Winter Leaves

Crispy Hen’s Egg, Girolles, Winter Kale, Shaved Chestnuts
Cured Steelhead Trout, Winter Citrus, Avocado, Black Rice
Mains
Roast Bronze Turkey with all the Trimmings
Roast Potatoes, Winter Cabbages, Glazed Carrots, Sage & Onion Stuffing, Pigs in

Blankets, Cranberry Sauce

Loin of Windsor Estate Venison, Damson, Crushed Winter Roots,
Queens Head Kale

Fillet of Hake, Brown Shrimp Beurre Noisette, Charlotte Potatoes, Sea Fennel

Celeriac & Devonshire Cheddar Pithivier, Pickled Walnut,
Confit Leeks, Braised Cavolo Nero

Desserts
Chocolate and Salted Caramel Delice, Irish Coffee Ice Cream

Set Vanilla Custard, Port-Glazed Figs, Cinnamon Arlettes
Warm Figgy Pudding, Vanilla Custard, Cinnamon Ripple Ice Cream

Tea & Coffee
Petit Four
Salted Caramel and Hazelnut Truffle

Menus are subject to change. Vegan options always available.

A discretionary 13.5% gratuity will be added to your bill. 100% of all gratuities go to our staff.
If you have any food allergies or intolerances, please speak to a member of staff before ordering.




