
 

STARTERS 

 Winter vegetable and pearl barley broth (vg)  

 Salmon gravlax, dill gherkins, crème fraîche, rye 

 Blythburgh crispy pork, pickled black radish, apple sauce 

 
 

MAINS 

 Roast Norfolk bronze turkey, sage and apricot stuffing, all the trimmings 

 Roasted stone bass, crushed celeriac, samphire, beurre rouge (gf) 

 Pumpkin tortellini, pecorino, sage and hazelnuts  

 
 

DESSERTS 

 Christmas baked Alaska (v) 

 Cherry and cranberry pie, vanilla custard (v) 

 Wigmore cheese, seeded crackers, chutney (v)  

 
 

2 courses £35 per person 

3 courses £40 per person 

Includes a glass of Champagne 

 
 

SIDES 

 French fries £5 (v) 

 New potatoes £5 (v) 

 Broccoli £5 (vg) (gf) 

 Rocket and Parmesan salad £6 

 Honey and thyme roasted carrots £5 (v) (gf) 

We hope you enjoy your meal. Tim & Kit Kemp 
 

All prices are inclusive of VAT 
A discretionary 12.5% charge will be added to your bill 

For more information on allergens or dietary requirements, please speak to one of the team 
(v) - vegetarian  (vg) - vegan  (gf) - gluten free 
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