
STARTERS

Poached salmon, beetroot confit, citrus gel, keta caviar, sorrel

Duck terrine, spiced carrot, orange tuile

Jerusalem artichoke velouté, root vegetable crisps, truffle,
grilled sourdough (VG)

MAINS
Accompanied by a chef’s selection of seasonal vegetables

Roast turkey crown and leg, carrot purée, cranberry and chestnut
stuffing, pigs in blankets, gravy

Roasted cod, cannellini beans, chorizo, mussels and 
Champagne sauce

Risotto with cavolo nero, white carrot and onion crisps, 
pecorino cream, smoked peppers (V) (VGA)

DESSERTS

Sticky toffee pudding, caramelised banana, miso and toffee sauce (V)

Chocolate fondant, mixed berries, port sauce (V)

Cinnamon swirl cheesecake, blueberry coulis (VG)

CHRISTMAS MENU

Vegetarian (V) Vegan (VG) Vegan Available (VGA)

Before ordering your food or drink, please speak to a member of the team if you have an allergy or intolerance. 
A discretionary 13% service charge will be added to your bill. 
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