
Festive Set Menu

STARTERS

CELERIAC SOUP (V)

ARTISAN BREADS (V)

ROAST TURKEY
Rolled Turkey, Roast Potatoes, Carrots, Parsnips, Sage Stuffing,

Brussels Sprouts, Cranberry Sauce, Gravy

PAN-SEARED SEA BASS

Pork With Layered Potatoes, Fonduta, Charred Shallots, Glazed
Carrots, Apple And Mint Jus

Artichoke Gnocchi, Wild Mushrooms, Roasted Onion, 
 Garlic Purée, Truffle Dressing

DESSERTS

(V) Vegetarian - (VG) Vegan - (GF) Gluten-Free - (GFO) Gluten-Free
Option

Food Allergy Notice: Please Speak With A Member Of Our Team About Any Allergies Or Dietary
Requirements.

A Discretionary Service Charge Of 10% Will Be Added To Your Bill. All Prices Include VAT.

HAM HOCK & CHICKEN TERRINE
Toasted Brioche With Cranberry, Rosemary Jus

FIG & WALNUT SALAD (V)

Honey Dressing

Brown Butter, Crispy Potatoes, Warm Focaccia

A Selection Of Freshly Baked Breads With
Flavoured Butters

MAINS

Sea Bass Fillet With Tartare Beurre Blanc, Glazed
Carrots & Asparagus

SLOW-COOKED PORK

ARTICHOKE GNOCCHI (V)

WHITE CHOCOLATE & RASPBERRY CHEESECAKE
Ginger Crumb, Raspberry Sorbet

STICKY TOFFEE PUDDING

DARK CHOCOLATE DÉLICE

£32 per person

CHEESE BOARD

Hazelnut Praline, Salted Caramel Ice Cream

Mixed Leaves, Roasted Figs, Walnut Granola, Whipped Feta &

Stem Ginger Sponge With Warm Toffee Sauce

A Selection Of Cheeses With Crackers, Chutney, Grapes


