
Pea & Smoked Ham Hock Soup

pea gremolata | fresh focaccia


Onion & Camembert Tart

tomato & chilli chutney | herb crumbs


Cured Trout

fennel salad | dill & chive pesto | goats cheese 

buttermilk dressing

chicken terrine & liver parfait

brioche grissini | onion chutney | hazelnut salad

Starters

Christmas Menu

Turkey Ballotine

pigs in a blanket | duck fat potatoes | pomme 

puree | seasonal vegetables | Jus

Pan Fried Hake

asparagus & prawn risotto | crispy leeks

Braised Belly Pork

Pommes Anna | roasted carrots | carrot puree  

cider & musard velouté 

Wild Mushroom Gnocchi

stilton herb crumbs | champagne foam 

mushroom dust

Mains

Date & Salted Caramel Pudding

vanilla ice cream

Cheese Board

apple & Cranberry chutney | crostini

Vanilla Pannacotta

poached pear | pistachio crumb 

Desserts

FOOD ALLERGIES & dIETARY REQUIREMENTS


Please notify us of any allergies or dietary requirements in the party at the time of booking, and we will advise accordingly. 


While we will always do our best to accommodate requirements, this may not always be possible,


however we will discuss this with you in advance of your booking.


Allergies or dietary requirements noti�fied at the time of your visit may not be possible.  


£45 per person


