
Celer iac  and Truf f le  Soup
focacc ia ,  sa l ted  but ter  GF (a )

Canadian Lobster  and K ing  Prawn Cockta i l
lobs ter  mar ie  rose ,  c r i sp  i ceberg  GF

Norfo lk  Goose Terr ine
cranberry  ke tchup,  sour  cherr ies ,  p ick led  baby  cucumber

Mushroom,  Chestnut  and Leek F i lo  Tart
chestnut  mushrooms,  cr i spy  leek ,  j e rusa lem ar t i choke ,  compressed  leek  VE

Roasted Norfo lk  Turkey
cranberry  and chestnut  s tu f f ing ,  roast  potatoes ,  p igs  in  b lankets ,  honey

parsn ips ,  red  cabbage ,  brusse l  sprouts ,  gravy  GF (a )

Nut  Roast
sage  and on ion s tu f f ing ,  roast  potatoes ,  honey  parsn ips ,  red  cabbage ,  brusse l

sprouts ,  gravy  VE ,  GF (a )

Slow Bra ised Featherblade of  Beef
dauphino is  potatoes ,  cavo lo  nero ,  honey  g lazed  parsn ips  GF  

Pan Fr ied Hake F i l le t
musse ls ,  sa f f ron  and ch ive  sauce ,  bubble  and squeak ,  tenders tem GF

Butternut  Squash Gnocchi
miso and sage  sauce ,  roast  her i tage  squash ,  ch icory  VE

Spiced Pear  Frangipane Tart
custard  VE

Clement ine Crème Brulée
c lo t ted  cream,  cranberry ,  g inger  b iscu i t  

Dark  Chocolate  Mousse Cake
sp iced  rum ice  cream,  boozy  berr ies  GF

Chr is tmas Pudding
brandy  but ter  or  van i l la  i ce  cream GF(a ) ,  VE (a )

Br i t ish  Cheese Board
chutney ,  c rackers  (£4  supplement )  GF (a )  

FESTIVE MENU 2024
Starters

Mains

Desserts

Please notify your server of any allergies and/or dietary requirements.

A discretionary service charge of 10% is added to all bills.  All service charges are paid to our service team
V Vegetarian | VE Vegan |  GF Gluten Free |  DF Dairy Free  | (a) Available 

2 courses £38 | 3 courses £44

Tea & Coffee
Petits Fours 


