
Adults need around 2000 kcal a day. If  you have any food allergies or intolerances, please let us know before you order. Unfortunately, as food allergens are present in our kitchen, we cannot guarantee any menu items  
will be completely free from a particular allergen. Information about our ingredients is available on request. A discretionary 12.5% service charge will be added to your bill. All tips are paid in full to our team. 

(V) Suitable for vegetarians, (VG) Suitable for vegans, (V-M) Made with Vegetarian ingredients; however, produced in a factory which handles non-vegetarian ingredients, with a ‘may contain’ warning,  
(VG-M) Made with Vegan ingredients; however, produced in a factory which handles non-vegan ingredients, with a ‘may contain’ warning. Please note that we do not operate a dedicated vegetarian/vegan kitchen area.

 CHRISTMAS                     DAY MENU

5 COURSES &  GLASS OF PROSECCO 80

To StartTo Start

CRISPY PORK BELLY  
pineapple, mustard sabayon &  

pickled onion. 348 kcal

ROASTED SWEET POTATO  
VELOUTÉ (VG-M)  

truffle oil, toasted pecans  
& toasted sourdough. 481 kcal

SALMON & CRAB  
CANNELLONI 

avocado, beetroot two ways, almond  
granola & fresh horseradish. 213 kcal

GOAT’S CHEESE MOUSSE (V)  
roasted plum & sea salt crackers. 252 kcal

Palate CleanserPalate Cleanser

BLOOD ORANGE SORBET (VG) 58 kcal

The MiddleThe Middle

PAN-ROASTED FILLET OF BEEF  
triple cooked chips, roasted carrot, buttered  

hispi cabbage & béarnaise sauce. 1108 kcal

ROAST TURKEY 
pork & apricot stuffing, pigs in blankets,  
all the trimmings, bread sauce & roast  

turkey gravy. 1292 kcal

PAN-ROASTED HALIBUT  
crushed new potatoes, buttered hispi cabbage  

& crab & lobster flavour bisque. 897 kcal

ROASTED SWEET POTATO  
WELLINGTON (VG-M) 

truffle oil, roasted squash, squash  
purée & crispy sage. 896 kcal

Adults need around 2000 kcal a day. 
Subject to availability. A deposit of  £5 per person will be required for bookings and full payment required at least 2 weeks prior. This menu is available on 25th December 

2023. Promotions offered alongside this menu may vary during this period. We reserve the right to withdraw or change this menu at any time and without notice.  
A discretionary 12.5% service charge will be added to your bill. All tips are paid in full to our team. 

DO YOU HAVE ANY ALLERGIES? 
Full allergen information is available for all food & drinks – please inform staff of  any allergies before placing your order, as menus do not list all ingredients. We cannot 

guarantee that any products are 100% free from allergens, owing to possible cross-contamination. Information about our ingredients is available on request. 
*Contains almonds and cashew nuts 

(V) Suitable for vegetarians. (VG) Suitable for vegans. (V-M) Made with vegetarian ingredients; however, produced in a factory which handles non-vegetarian ingredients, 
with a ‘may contain’ warning. (VG-M) Made with vegan ingredients; however, produced in a factory which handles non-vegan ingredients, with a ‘may contain’ warning.

Before You Go Before You Go TEA OR COFFEE AND A MINCE PIE (V)  130 kcal 
ask for today’s selection and kcal information

The EndThe End

CHRISTMAS PUDDING (V)  
juicy sultanas & brandy custard. 537 kcal

WINTER BERRY & ALMOND  
AMARETTO TRIFLE 423 kcal

CHOCOLATE BROWNIE* (VG-M) 
vegan vanilla ice cream  

& blackberry coulis. 541 kcal

WINTER CHEESE BOARD 
quince & crackers. 532 kcal


