
TO SHARE

fig & goats cheese salad (v, gf)
Beetroot, Red Leaves

turkey carpaccio (df)
Berry Jam, Black Truffle, Rye Bread

roasted rainbow vegetables
(vg, df, gf)

Vegan Lemon Ricotta, Rosemary

A CHOICE OF

sage roast chicken (df, gf)
Celeriac Purèe

bouef bourginon (gf)
Red Wine, Mushroom, Onion, Garlic

mushroom bourginon (vg, df, gf)
Mushroom, Onion, Garlic

SIDES FOR THE TABLE 

brown butter parsnip mash (gf, v)

crispy sprouts and kale (vg, df, gf)

roasted winter vegetables (vg, df, gf)

TO SHARE

gingerbread crème brulé (gf)

mulled wine poached pears (vg, df)
Clementine Sorbet

V - Vegetarian | VG - Vegan | DF - Dairy Free | GF - Gluten Free

Our menu is crafted with fresh, seasonal ingredients and may be 

subject to change

£55 FESTIVE MENU

A convivial Festive Menu of Sharing 
Starters and Desserts, with 

individual mains



A CHOICE OF

king scallop (gf)
Parsnip Purèe, Pancetta

warm cheese soufflé (v)
Gruyère Cream, Truffle

pan-fried duck (gf, df)
Fig, Red Leaves

roasted rainbow vegetables (vg, gf)
Vegan Lemon Ricotta, Rosemary

A CHOICE OF

turkey (df)
All the Festive Trimmings

Sirloin (gf)
Béarnaise Sauce

pan-seared cod loin (df)
Celeriac Purèe

roasted squash (vg)
Pearl Barley, Winter Vegetables

SIDES FOR THE TABLE 

brown butter parsnip mash (gf, v)

crispy sprouts and kale (vg, gf, df)

roasted winter vegetables (vg, gf, df)

roast potatoes (vg, gf, df)

cauliflower gratin (vg, df)

A CHOICE OF

panettone pudding
Winter Berries

gingerbread crème brulé (gf)

chocolate torte (vg, df)
Cherry Sorbet

£85 FESTIVE MENU
enjoy festive flavours with every course 

served individually, just for you!

V - Vegetarian | VG - Vegan | DF - Dairy Free | GF - Gluten Free

Our menu is crafted with fresh, seasonal ingredients and may be 

subject to change



TO SHARE

smoked salmon tartine
Crème Fraiche, Lemon, Capers

turkey carpaccio (df)
Berry Jam, Black Truffle, Rye Bread

roasted rainbow vegetables (vg, gf)
Vegan Lemon Ricotta, Rosemary

TO SHARE

pan-fried salmon a la meuniere (gf)
Lemon, Capers, Shallots & Herbs

sage roast chicken (gf)
Celeriac Purèe

roasted squash (vg, df)
Pearl Barley, Winter Vegetables

SIDES FOR THE TABLE 

brown butter parsnip mash (gf,v)

crispy sprouts and kale (vg, gf, df)

roasted winter vegetables (vg, gf, df)

roast potatoes (vg, gf, df)

TO SHARE

panettone pudding
Winter Berries

mulled wine poached pears (vg, df)
Clementine Sorbet

£70 FESTIVE MENU

a festive feast to share - all courses 
served family-style for a true taste of 

togetherness

V - Vegetarian | VG - Vegan | DF - Dairy Free | GF - Gluten Free

Our menu is crafted with fresh, seasonal ingredients and may be 

subject to change



Pig in Blanket Pinwheel (serves 8-10)
£15

Mince Pies
£4.5pp

Flaming Tableside Christmas Pudding 
(serves 10-12)

£60

add a Cheese & Port Course
£25pp

ON ARRIVAL

Smoked salmon & Caviar Blini
£7

Two sips martini
£5

cherry manhattan
£12

glass of champagne
£15

JUST ONE MORE

tawny port, grahams, 10yr
£12 

tiramisu espresso martini
£13

macallan 12yr / 15yr
£20 / £28

Tea & filter coffee
£5pp

THE FINAL TOUCHES

Our menu is crafted with fresh, seasonal ingredients and may be 

subject to change


