
DESIGNED FOR A MINIMUM OF 12+ GUESTS. ADVANCED BOOKING IS REQUIRED.
A DISCRETIONARY 12.5% SERVICE CHARGE WILL BE ADDED TO YOUR FINAL BILL.

PLEASE INFORM US OF ANY ALLERGIES OR INTOLERANCES IN ADVANCE

£65 per person

Festive Group Sharing Menu

MA I N
HONEY GLAZED GAMMON, REMOULADE

cider-glaze, mustard celeriac slaw

TRADITIONAL ROAST TURKEY
festive trimmings, cranberry gravy

served with
BEEF FAT ROAST POTATOES with garlic & rosemary sea salt

BRUSSELS SPROUTS with smoked bacon lardons and crispy shallots
GLAZED CARROTS & PARSNIPS

STILTON & CRANBERRY VOL-AU-VENT
Buttery, flaky pastry filled with rich, mature cheese

S TA RT E R
WINTER SQUASH AND SAGE

whipped goats cheese

SMOKED BRISKET CROQUETTES
slow-cooked brisket, sauerkraut & spicy mayo

TROUT RILLETES
crème fraiche, dill & crisp melba toast

D E S S E RT
MINCE PIE CHEESECAKE

Spiced Biscuit Crumb & Winter Berry Compote


