
Celeriac & apple soup, pomegranate, sourdough 

 King prawns, vermouth cocktail sauce, avocado  

Venison terrine, whiskey prunes, brioche loaf 

Caramelised shallot tart, goats cheese, walnuts

 

Roast turkey breast, traditional garnish

Game pie, celeriac mash, honey roasted carrots, red wine jus

Wild mushroom risotto, mascarpone, salsa verde

Sea bass, puy lentils, salsify, saffron 

 

Chocolate cake, whiskey cream, butterscotch

Whipped cheesecake, blueberry, ginger crumb

Christmas bread & butter pudding, brandy sauce

Three cheese plate, crackers, chutney

 

Pigs in Blankets 6

Pork & sage stuffing 6

Brussels, bacon, chestnut 6

Roasted roots, maple 6

Please ask one of the team should you have any dietary requirements or allergies 

FESTIVE MENU
2 course 32 

3 course 39


