
STARTERS
Roasted Jerusalem artichoke soup, truffle mushrooms, malted sunflower seeds (vg)

Crab royale, broad beans, onion crisps, samphire

Devilled mackerel pate, smoked mussels, treacle sourdough

Slow cooked beef short ribs, gremolata, parmesan & polenta foam

MAINS
Butter roasted turkey, cranberry, sage & pork stuffing, pigs in blankets, maple carrots, roast sprouts, 

parsnip purée, goose fat roasted potatoes 

Vegan wellington, maple carrots, roast sprouts, parsnip purée, roast potatoes, vegan gravy (vg)

Venison wellington, wild mushrooms, beetroot, truffle sauce

Baked sole, braised leeks & corn, lobster sauce 

DESSERTS
Steamed Christmas pudding sponge, cognac custard (v)

Chocolate fondant, salted caramel fudge ice cream (v)

Mandarin panna cotta, cardamom shortbread, raspberries

Beauvale blue, saffron pear tarte fine, truffle honey (v)

CHRISTMAS DAY

 £99 PER PERSON
Pre-order only 

Adults need around 2000 kcal a day.

Full allergen information on the ingredients in the food we serve is available upon request – please speak to a member of the team for more information.

 

Menu

PETIT FOURS
Chocolate orange spiced fudge (v)


