


FESTIVE A LA CARTE

2 COURSES FOR £37
3 COURSES FOR £45
WINE PAIRING £25

SMOKED BEETROOT
feta, caramelised orange, roasted almond, roasted baby

gem

MUSHROOM VELOUTE
trompette pickle, raw button mushroom, confit potato,
black truffle croutons

CONFIT DUCK EGG
smoked duck breast, spiced lentils, chervil root, duck jus

SMOKED HADDOCK SPATZLE
confit egg yolk, cauliflower, Brussel sprouts, puffed wild
rice, wholegrain mustard

TORCHED MACKEREL
chicory marmalade, Granny Smith apple, hazelnut
emulsion

RAW BEEF
pickled red cabbage, mustard puree, crispy onions

This is a sample menu and dishes may vary on the day. We
want to offer you the best service so please let us know of
any dietary requirements you may have.

A discretionary 12.5% service charge is added to your final
bill which is shared among all employees because we
operate under the code of best practice of service charges.

FESTIVE A LA CARTE

ROASTED CELERIAC
pearl barley, cep mushroom, January King cabbage, wholegrain
mustard sauce

JERUSALEM ARTICHOKE RISOTTO
pickled crosnes, curry spiced pine nut dressing, variegated kale,
Jerusalem artichoke crisps

MONKFISH BOURGUIGNON
heritage carrots, pearl onions, button mushrooms, potato puree

STONE BASS
grilled prawns, turnip, cime de rape, black garlic, citrus beurre blanc

GUINEA FOWL
devils on horseback, sasify, yeast puree, kale, Pedro Ximenez jus

VENISON SADDLE
parsnip, roasted pear, January King cabbage, coffee & juniper jus

SIDE DISHES £5 EACH
honey and brown butter roasted chantenay carrots
mixed winter greens with chestnut, shallots and garlic

triple cooked chips

ROSEMARY PANNA COTTA
poached William pear, ginger crumble, burnt pear puree,
gingerbread ice cream

CHOCOLATE MOUSSE
walnut & coffee sponge, vanilla marshmallow, caramelised
walnuts, walnut ice cream

RUM BABA
caramelised pineapple, coconut yogurt & lime sorbet

WHITE CHOCOLATE RICE PUDDING
spiced cranberry jam, pistachio ice cream
CUSTARD TART

nutmeg ice cream

BRITISH CHEESE SELECTION
caramelised apple, toasted fruit bread





