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White Onion & Parmesan Veloute
Smoked Cheese & Truffle Dumpling (V] (GF)

Pork & Pancetta Pressed Country Terrine
Espresso Martini Prunes, Toasted Sourdough (GF option available)

Salt Baked Beetroot Tart
Burnt Onion Dressing, Cheese Custard (V] [VE)

House Cured Salmon Gravlax
Potato & Apple Salad, Lemon Puree

Roast Turkey Dinner
Crispy Pork & Chestnut Stuffing, Roast Potatoes, Star Anise Gazed Carrott,
Cranberry Ketchup, Pigs in Blankets, Red Wine Turkey Gravy

Wild Mushroom & Chestnut Wellington
Truffle Creamed Potato, Glazed Carrott & BBQO Tender Stem, Burnt Onion & Madeira Sauce

Scottish Roasted Salmon Supreme
Confit New Potatoes, Crayfish Bisque, Samphire & Roasted Peppers, Saffron Foam

Grilled Beef Ribeye
Roast Portobello Mushroom & Herbed Tomato, Thick Cut Chips, Pepper Sauce

Slow Cooked Crispy Pork Belly
Braised Root Vegetable & Puy Lentil Broth, Salt & Pepper Crispy Kale

Steamed Christmas Pudding
Brandy Sauce & Red Currants

Coconut & Cardamon Pannacotta

Spiced Plums & Carrott Cake Crumbs

Baked Chocolate Soup

Milk Tuile, Honeycomb Crumb, Clotted Cream Ice-Cream

British Cheese Selection
Apple & Pear Chutney, Celery & Grapes, Oat Biscuits, Clawson Stilton, Cornish Yarg,
Arran Mist, Cashel Blue, Black Bomber Cheddar

FOOD ALLERGIES & INTOLERANCES: before you order your food and drinks, please ask our staff if you would like to know about our
ingredients; we cannot guarantee that any food and beverage sold is free from traces of allergens. Prices include VAT. A discretionary
service charge of 10% will be added to your bill. All prices are in pound sterling.



