
CHRISTMAS 

Mulled Wine or Non-Alcoholic Mulled Drink

Christmas Spiced Butter Plate, Baguette

Heritage Beetroot Goat’s Cheese, Candied Walnut, Farm Thyme

Chestnut, Mushroom & Onion Veloute

Farm Cavalo Nero Caesar Salad, British Quail Eggs, Anchovy

Pan Fried Hand-Dived Scallop, Farm Herb Beurre Blanc

Fillet of Beef, Celeriac Puree, Beef Red Wine Jus
Salt Baked Celeriac, Carrot Puree, Mushroom Spinach Wellington, 

Brandy Green Peppercorn Sauce

Served with
King Edward Roast Potatoes | Yorkshire Pudding | Brussel Sprouts, Garlic, Bacon, Cream

Braised Red Cabbage | Honey Roast Parsnip | Pigs in Blankets

Spiced Winter Praline Meringue, British Apple Compote, Vanilla Chantilly

Petit Fours

£135 PER PERSON

Please get in touch if you’d like us to craft a bespoke menu tailored to your event.
For information regarding allergens and intolerances, please speak to a member of our team.

CHEF’S TABLE MENU




