
Y O R D A L E  W E N S L E Y D A L E  &  B L U E  C H E E S E
mulled pear  chutney,  crackers

S T I C K Y  P L U M  P U D D I N G

B L A C K B E R R Y  &  A P P L E  T A R T

honey,  bay & clementine custard

apple compote,  blackberry  parfai t ,  candied pecan

D A R K  C H O C O L A T E  M O U S S E
mulled pear,  g ingerbread ice cream

DESSERTS

P A R M E S A N  D U M P L I N G S
art ichoke,  t ruff le  cream, brassicas

S O L E  F I L L E T

B E E F  S H O R T R I B
onion soubise,  honey roasted carrot,  braised red cabbage,  duck fat  potatoes,
red wine jus

pomme puree,  roasted broccol i ,  charred mussels  sauce

T U R K E Y  B R E A S T
apricot  & sage stuff ing,  shredded sprouts,  honey-glazed parsnip,  cranberry  gel ,
duck fat  roast  potatoes,  turkey gravy

Pigs In  Blankets
Braised Red Cabbage
Shredded Sprouts,  Pancetta
Duck Fat  Roast  Potatoes

S I D E S  £ 5

MAINS

curr ied apple  sauce,  cr ispy parsnip,  p ickled parsnip

blackcurrant,  crushed pumkin,  kale

Q U E E N  S C A L L O P S

R O A S T  C E L E R I A C  &  A P P L E  S O U P

STARTERS

P U M P K I N  &  G O A T S  C H E E S E  R A V I O L I

loveage oi l ,  pecan,  sourdough

pumpkin seed butter

V E N I S O N  L O I N  

Christmas Menu
2 COURSES £33 |  3  COURSES £39

P l e a s e  s p e a k  t o  a  m e m b e r  o f  s t a f f  o f  a n y  d i e t a r y  o r  a l l e r g e n  r e q u i r e m e n t s
V e g a n  o p t i o n s  a v a i l a b l e  u p o n  r e q u e s t
A L L  B O O K I N G S  R E Q U I R E  A  P R E  O R D E R  &  D E P O S I T  O F  £ 1 0  P E R  P E R S O N
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