
(v) represents vegetarian, (pb) represents plant-based. For further dietary requirements and food allergies, please ask a member of our team for assistance. All prices are 
inclusive of VAT. A discretionary service charge of 12.5% will be added to your bill which goes directly to our team. However, if we have failed to impress you, please tell 

us immediately, the service charge will be removed and every effort made to redeem ourselves.

CHRISTMAS DAY MENU
4 Courses | £149

PRE-STARTER

STARTERS

MAINS

DESSERTS

Chestnut Mushroom Custard
Pickled mushrooms, saffron croutons

Roasted Cauliflower Soup (V)
Blue cheese, shaved cauliflower, roasted smoked almonds

Confit Duck 
Gressingham duck leg terrine, cured duck, roasted fig, sultana 

Beetroot Cured Salmon 
Horseradish, heritage beets, soured cream 

Winter Leaves (PB)
Burella, roasted beetroot, pistachio pesto

Roasted Bronze Free-range Turkey 
‘All the trimmings’

Fillet of Grass Fed Beef
Pressed potato, burnt onion, watercress emulsion 

Halibut 
Charred fillet, smoked halibut chowder, lemon & caper butter

Roasted Onion Squash (PB)
Risotto, pinenut granola, black cabbage

Christmas pudding
Brandy custard, spiced plum 

spiced plum cheesecake
Cinnamon shortbread, prune & Armagnac ice cream

Colston basset stilton 
Whipped stilton, apple chutney, sourdough crackers

Warm dark chocolate brownie PB
Chocolate & peanut mousse

Mince pies


