
  
  

Festive Feasting Menu   
£65.00 per person  

Served sharing style for groups of 15 guests & above   
All dishes served to the table for everyone to enjoy.  

  
  

For The Table   

Sourdough, Whipped Truffle Butter  
  

Starters  

Duck Liver Parfait  
Sourdough and Spiced Blood Orange Chutney   

Beetroot & Gin Cured Trout  
Dill Crème Fraiche, Rye Bread   

  
Aubergine Fritti 

Harissa Ketchup, Mint & Honey  

Mains 

Roasted Turkey  
Garlic & Rosemary Roasted Potatoes, Honey & Mustard Glazed Root Vegetables, Pork & Sage Stuffing, Cranberry Sauce  

Beef Wellington 
Cornish Clotted Creamy Mashed Potatoes, Red Wine Jus  

  
Baked Whole Plaice 

Café de Paris, Samphire & Grilled Lemon  
  

Sides For The Table 

Brussel Sprouts, Pancetta & Chestnuts   
Pigs In Blankets   

Winter Bitter Leaves & Walnuts Salad   
  

Dessert 

Christmas Pudding, Brandy Custard   
  

Vegan Main Course Option  

Wild Mushroom Vol Au Vent  
Chives Oil & Pea Shoot  

  
 Please see your server for any dietary or allergen information. All dishes may contain traces of nuts.  

A discretionary 12.5% service charge will be added to your bill.   

CHRISTMAS CANCELLATION & PRE-ORDER POLICY: A £25 per person deposit is required to secure all Christmas bookings. The Festive 
Feasting menu will be served Sharing Style at £65.00 per person. Final guest numbers must be confirmed 7 days prior to the booking, at which 
point the full menu price will be chargeable and non-refundable for any cancellations or reductions in numbers. We understand that plans can 
change, so we are happy to accommodate a small reduction of up to 2 guests up to 48 hours before the booking. Any further reductions or 
cancellations after the 7-day confirmation deadline will be charged in full. 
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