
 

Our kitchen does contain nuts. Please let us know of any allergies or dietary requirements within the group, these can be catered for. 

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

 

 

 

 

 

 

 

Festive Set Menu 2025 

 

£59 per person 

 

Starters 

 

Celeriac Soup, Truffle Oil (V) (VE*) (GF) 

Citrus Cured Salmon, Horseradish Cream, Pickled Cucumber & Apple Salad (GF) (DF*) 

Ham Hock Terrine, Celeriac Remoulade, Sourdough Toast (GF*) (DF) 

Beetroot and Confit Duck Leg Salad, Compressed Pears, Hazelnuts (GF) (DF) 

 

Mains 

 

Rolled Turkey Breast, Pigs in Blankets, Brussel Sprouts, Vegetables, Roast Potatoes, Cranberry Sauce (GF) (DF) 

Butternut Squash Risotto, Chestnut, Balsamic Dressing (GF) (VE*) 

South Coast Pollock, Brown Crab Bisque, Potatoes, Capers (GF) (DF) 

Braised Venison Shoulder, Celeriac Puree, Lyonnaise Onions, Gravy (GF) (DF*) 

 

Desserts  

 

Sticky Toffee Pudding, Vanilla Ice Cream (VE*) 

Steamed Christmas Pudding, Brandy Custard 

 

Orange Cheesecake 

 

 

 

(V) – Vegetarian, (VE) – Vegan, (GF) – Gluten Free, (DF) – Dairy Free 

(*) – Can be made without allergen if specified 

 

 


