
 

 

 
 

 
 

P R E S S E D  G A M E  T E R R I N E  
Bacon, Prune, Port Wine & Plum Purée, Toasted Brioche   

or  
 

S M O K E D  S A L M O N  &  W H I P P E D  G O A T ’ S  C U R D   
Potato Salad, Red Onion, Chive, Caviar, Rye Cracker   

 

F I L L E T  O F  C O R N I S H  T U R B O T   

Shel lf ish Orzo, Spinach, Lobster Velouté    
 

F R E E  R A N G E  N O R F O L K  B R O N Z E  T U R K E Y  
 

or 
 

B E R K S H I R E  V E N I S O N  W E L L I N G T O N  
Baked Celeriac, Truffle Jus  

 

main courses served with  
 

Sausage Stuffing, Pigs in Blankets 
Roasted Carrots, Parsnips, Potatoes, Spiced Braised Red Cabbage, 

 Traditional Bread Sauce 

 

sharing for the table

C H R I S T M A S  P U D D I N G  
Brandy Anglaise  

 

and  

T A H I T I A N  V A N I L L A  C H E S T N U T  &  B L A C K C U R R A N T  B Û C H E  D E  N O Ë L   
 

or   
 

C A R A M E L  P O A C H E D  P E A R  
Warm Chocolate Sauce, Almond Crémeux 

 
or 

 
S E A S O N A L  C H E E S E  S E L E C T I O N  
Crackers, Fruit Bread, Grapes, Celery  

 



 

 

 
 

A U B E R G I N E  &  T O F U  T A R T L E T   
Smoked & Crisp Aubergine, Onion Jam, Pine Nut  

 

I T A L I A N  W I N T E R  L E A V E S  
Cashew Curd, Carrot, Clementine 

 

 

T R U F F L E D  C E L E R I A C  &  G O L D E N  B E E T R O O T  C R O U S T I L L A N T  
Caramelised Celeriac Purée, Kale, Celeriac Jus 

or  

B R A I S E D  W H I T E  O N I O N  
Tapioca Crisp, Root Vegetables, Trompette Mushrooms , Truff le Jus  

 

S P I C E D  P A N N A  C O T T A  
Sherry & Orange Compote, Speculoos Biscuit  

 

or 

R E D C U R R A N T  &  V A N I L L A  B A U B L E  

Coconut Sorbet  

 
 


