
F I G G Y  P U D D I N G

D A R K  C H O C O L A T E  D E L I C E

marmalade g laze,  sp iced rum sauce,  poached f ig

sherry  and ra is in  icecream, sherry  gel ,  chocolate  so i l

S P I C E D  P U M P K I N  M O U S S E
maple & pecan sponge,  nutmeg ice  cream

Y O U N G  B U C K  B L U E  &  H A F O D  C H E D D A R
mul led pear  chutney,  crackers

MAINS

conf i t  carrot ,  b lack pudding,  nasturt ium crumb,  beetroot  puree

2  COURSES £30
3  COURSES £37

ALL CHRISTMAS BOOKINGS REQUIRE A 
PRE ORDER & DEPOSIT  OF £5PP IN ADVANCE

Christmas
 Menu

B E E F  S H O R T R I B
 ce ler iac  puree,  marmalade carrot ,  c r i spy enoki ,  brass icas  

H A L I B U T
mussel  & potato sauce,  courgette ,  lovage o i l

S A L T  B A K E D  B E E T R O O T
whipped goats  curd,  cr i spy ka le ,  beetroot  & cranberry  re l i sh ,  smoked a lmond gremolata  

T U R K E Y  B A L L O T I N E
smoked streaky bacon,  cranberry  & sage stuff ing,  cranberry  gel ,  shredded sprouts

S E R V E D  W I T H  P I S T A C H I O  &  A P R I C O T  M U L L E D  R E D  C A B B A G E
&  D U C K  F A T  R O A S T  P O T A T O E S

coconut  & lemongrass  b isque

P I G E O N

P A R S N I P  V E L O U T E

STARTERS

W I L D  M U S H R O O M  P A R F A I T

granny smith,  hazelnut  crouton,  honey and oat  loaf

quince chutney,  malt  toast

C R A B  R A V I O L I

DESSERTS

Please  speak  to  a  member  o f  s ta f f  o f  any  
d ie ta ry  o r  a l l e rgen  requ i rements


