
Christmas
P A R T Y  M E N U

•  TWO COURSES FOR £35 • THREE COURSES FOR £40 •

BELLINI UPON ARRIVAL

FOOD ALLERGIES & INTOLERANCES
(*gf = gluten free options available), (gf = gluten free), (v = vegetarian), (vgn = vegan)  An optional service charge of 10% will be added to your final bill

A Deposit Of £10 Per Person and A Pre-Order Is Required

STARTERS

MAINS

DESSERTS

PUMPKIN & SAGE SOUP 
FRESH BREAD (vgn, gf,df )

CHICKEN LIVER PARFAIT
PEAR & GINGER

CHUTNEY, SOURDOUGH

SLOE GIN CURED SALMON
TOMATO, LEMON

TONIC GEL, SEA VEG (gf,df )

BLACK BOMBER CRÈME BRULÉ
CHESTNUTS,

SOURDOUGH (*gf )

BALLOTINE OF TURKEY
STUFFING, ROASTIES, ROAST ROOTS, PANCETTA SPROUTS, 

TURKEY JUS (*gf )

12-HOUR BRAISED BEEF FEATHER BLADE
BEEF DRIPPING ROSTI, CEP PUREE, CELERIAC, JUS (gf,df )

ARTICHOKE & SQUASH TART
SPICED LENTILS, CRANBERRY, ARTICHOKE CRISPS, TRUFFLE (df )

SALMON EN CROUTE
CHATEAU POTATOS, CHICORY, WHITE WINE JUS

ALL SERVED WITH SEASONAL GREENS, BRAISED RED CABBAGE,

CAULIFLOWER CHEESE

BARA BRITH TREACLE TART
MULLED WINE GEL,

CLOTTED CREAM

CHRISTMAS PUDDING, BRANDY ANGLAISE
ORANGE MARMALADE ICE CREAM (*gf )

CHOCOLATE MARQUISE
BLACK CHERRY COULIS, CHANTILLY CREAM (*gf )

TEA, COFFEE, MINCE PIE  (V) 

TO FINISH
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