
Christmas
M E N U



Three
courses 
£60 

per person

Two
courses 
£50 

perperson

Starters
Roasted Pumpkin Velouté 

Sage cream, toasted hazelnuts & pumpkin seed oil GF

Gin-Cured Smoked Salmon 
Dill crème fraîche, pickled cucumber & toasted brioche GFO

Pressed Foie Gras Terrine 
Sauternes gelée, quince, toasted brioche & aged balsamic

Smoked Beetroot Tartare 
Whipped goat’s cheese, pickled Dorset cucumber & truffle ciabatta crisp V VGO GFO

Mains
Roast Turkey Crown 

Chestnut stuffing, confit garlic roast potatoes,  
glazed winter vegetables & cranberry jus GF

Fillet of Beef 
Potato pavé, wild mushrooms, roasted shallot & red wine jus GF

Wild Mushroom Wellington 
Spinach, chestnut & Madeira sauce V

Pan-Roasted Halibut 
Champagne beurre blanc, crushed new potatoes & samphire GFO

Desserts
Traditional Christmas Pudding 

Brandy crème anglaise, orange zest & vanilla ice cream

Dark Chocolate Tart 
Cherry compote, toasted almonds & Kirsch cream VGO

Mulled Wine Poached Pear 
Mascarpone cream & gingerbread crumb VG GF

Chestnut Mont Blanc 
Vanilla meringue, chestnut cream & dark chocolate GF

V Vegetarian   VG Vegan   VGO Vegan option   GF Gluten-free   GFO Gluten-free option


