
Christmas set menu
Available Monday to Saturday, 1st December to 3rd January

£29.50 FOR TWO COURSES, £34.50 FOR THREE COURSES

startersMAINS

CHESTNUT & ONION SOUP (VO)
Mascarpone, crispy shallots

CONFIT DUCK & HAM HOCK TERRINE (GO)
Pickled shimeji, toasted sourdough, tarragon & mustard emulsion

MAINS
ROLLED TURKEY BREAST (GF)

Rosemary stuffing, pomme purée, roast carrots,                             
red currant & marmite gravy

WILD MUSHROOM & JERUSALEM ARTICHOKE 
WELLINGTON (VO)

Winter greens, Roscoff onion, maple-glazed carrots, miso & onion jus

desserts

Cavolo Nero, salsify, cider beurre blanc
PAN-ROASTED HAKE (GF)

WARM DATE CAKE (V)
Ginger ice cream, pecan brittle

DARK CHOCOLATE & ORANGE GANACHE (GF/VE)
Poached pear, coriander crumb

extras
pigs in blankets

Mustard dip

£8 £6 

GF = Gluten Free, GO = Gluten Free Option, V = Vegetarian, VE = Vegan, VO = Vegan Option 
We add a 10% service charge to our bills, which all goes to our staff, but please let us know if you would like this removed. 

Maple drizzle

SHREDDED SPROUTS (GF/VE)


