
Starters 
Chef’s Seasonal Soup of the Day (v, gf)

Gin and Tonic Gravlax
Vegetable slaw, coconut sauce 

Burrata (v)
Roasted heritage carrots, beetroot, golden sultanas, apple balsamic 

 
Mains

Roast Turkey
All trimmings and sauces

Pan Fried Hake
Potatoes, spinach, mussel and saffron velouté 

Wild Mushroom and Ricotta Tortellini (v) 
Truffle cream, parmesan 

 
Dessert

Traditional Christmas Pudding 
Brandy custard 

Dark Chocolate and Orange Mousse 
Coconut and chocolate chip ice-cream 

Cheese Plate
Mature cheddar cheese, quince, rye toast, grapes 

For dietary requirements and food allergies, please ask a member of our team for assistance. All prices are inclusive
of VAT.  A discretionary service charge of 12.5% will be added to your bill which goes directly to our team. 

F e s t i v e  S e t  M e n u
2 course £31 - 3 course £38


