
 

If you suffer from any allergies or food intolerances and wish to find out more about the ingredients we use, please inform your server or a member of our team. 
A discretionary 12.5% service charge will be added to your bill. Prices include VAT. 

 
 

        

        

        

        

        

        

              

CHRISTMAS MENU £ 65 

Smoked salmon, watercress 

 Crème fraiche & horseradish cream 

Roasted ham, piccalilli cauliflower 

Rye bread & mustard 

Smoked burrata, roasted aubergine, cashew nuts & parsley pesto  
 
 

--------------------------------------------- 
 

Cuttlefish stew, corn polenta cake 

Smoked duck breast, curly kale and wild mushrooms 

Aged Manchego cheese & pistachios 

Buffalo ricotta ravioli, winter black truffle 
 

----------------------------------- 
 

Saffron & pearl barley casserole, sautéed wild mushrooms 

Braised ox cheek, mash potato & winter black truffle 

Roast organic salmon, fennel gratin 

 Watercress salad, parsley & lemon 

Roast free range Lincolnshire turkey, stuffing & Christmas trimmings, 

Roasted parsnips & potatoes, chipolatas, brussel sprouts & cranberry sauce 
 

------------------------------------------------------ 

 

Festive bread & butter pudding, cinnamon custard 

Chocolate brownie, vanilla ice cream 

Christmas pudding, chocolate sauce 

Cheese selection, Cugna & Carasau bread 



 

If you suffer from any allergies or food intolerances and wish to find out more about the ingredients we use, please inform your server or a member of our team. 
A discretionary 12.5% service charge will be added to your bill. Prices include VAT. 

 
 

 


