MENU

2 Courses £28 | 3 Courses £34 |Premium £39.50
Pre-Order Only
Available From 26th November-24th December
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STARTERS

o, Roasted Celeriac Soup, Candied Bacon, Apple Crisps, Sage Oil (GF) (VEA)

Sprout & Leek Risotto, Torched Brie, Crushed Hazelnuts, Crispy Leeks (V) (GF) (N)

Stout Braised Beef & Twiglet Croquette, Beef Dripping & Truffle Aioli, Pickled
Shallots, Cornichons

Tempura King Prawns, Bloody Mary Parmesan Fondue, Cos Lettuce, Paprika
Sourdough, Pickled Cucumber (GFA)

MAIN DISHES

Hand-Carved Turkey Breast, Sage Roasted Potatoes, Apple & Cranberry
Stuffing, Pig in Blanket, Shredded Brussels, Honey Roasted Carrot, ¢
Parsnip Crisps, Turkey Gravy, Cranberry Sauce (GFA) .

Slow-Cooked Duck Leg, Celeriac & Thyme Potato Rosti, Cavolo Nero,
Festive Spiced Red Cabbage, Mulled Wine & Cranberry Jus (GF)

Scottish Salmon, King Prawn & Cod Luxury Fish Pie, Parmesan Mash,
Lemon & Dill Crumb, Salmon ‘Caviar’, Prosecco Velouté, Chive Oil,

Samphire & Seasonal Vegetables

Spiced Butternut Squash, Chestnut & Pumpkin Seed Baklava, Roasted
Cauliflower, Pomegranate, Couscous, Tahini & Coconut ‘Yoghurt’ (VE)
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e DESSERTS

. 5
" Christmas Pudding, Winter-Spiced Berries, Brandy Custard Ice Cream (GFA) (V

Sticky Date & Parsnip Pudding, Toffee Sauce, Salted Caramel Ice Cream, Brandy *
Snap Tuile (V)

Mince Pie Cheesecake, Spiced Biscuit Base, Mini Mince Pie, Plum & Port Sauce

Dark Chocolate Torte, Cherry Sorbet, Chocolate & Almond Crumb, Kirsch-Soaked
Cherries (VE) (GF)

Selection of Three Cheeses, Artisan Crackers, Cornichons, Seasonal Chutney (V) o
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. @ Premium option includes a glass of Prosecco on arrival and a Mini Mince °

Pie & Coffee after your meal

V — Vegetarian, VE — Vegan, VEA — Vegan Available GF - Gluten Free, GFA — Gluten Free Available,
N - Nuts, A - Alcohol, S — Sesame.

Please ask for additional allergen information if required

*Please note for tables of 8 or more, we ask for 1 single group card payment. This is
to make your service as seamless as possible.
A discretionary service charge of 10% will be applied to tables of 8 or more.
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