
A ser vice charge of  12.5% will  be added to your bill .  All  prices include VAT.  
Dishes may contain nut traces. 

Please ask if  you wish to see the allergens infor mation.
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 V  Vegetarian    VE  Vegan    GF**  Gluten free available on request

C H R I S T M A S  PA R T Y  M E N U  –  À  L A  C A R T E  
Welcome glass of  bubbles & three-courses – £39pp  

For tables of  8 or more pre-order is required 
Available from 10th November 2024 

Allergies and special dietary requirements catered for with advance notice 

W E L C O M E  G L A S S  O F  B U B B L E S

S T A R T E R S
WHIPPED VEGAN GOATS CHEESE balsamic beetroot & clementine gel VE  GF**

SMOKED HALIBUT fennel salad, salsa verde dressing GF**  

HAM HOCK & PISTACHIO ROLL pickled mustard seed, fig & mulled wine chutney GF**  

M A I N S
SAGE & ONION STUFFED TRADITIONAL TURKEY classic trimmings 

STUFFED WHOLE-BAKED BASS samphire, sun-blushed tomato, garlic herb potato GF**

SWEET POTATO, SPINACH & RED ONION 
MARINADE WELLINGTON spiced purée lentil, sage cream sauce VE  GF**   

D E S S E R T S
CHRISTMAS PUDDING brandy butter, crème anglaise, orange candy peel 

SPICED POACHED PEAR Jude’s vegan vanilla ice cream VE  GF**  

ENGLISH CHEESE MIRROR grapes, selection of  gluten-free crackers GF**    

DARK CHOCOLATE DELICE honeycomb ice cream GF**   

A D D I T I O N A L  S I D E  O R D E R
ROAST TRAY TO SHARE (roasted parsnips & carrots, duck fat-roasted 

potatoes, Brussels sprouts & bacon, pigs in blankets, pot of  gravy) £6.50 extra GF**   


