
To follow
Traditional roast turkey
chestnut stuffing, chipolata, carrots, parsnips, roast potatoes, Brussels sprouts,
cranberry and orange sauce, gravy

Braised rib of beef
fondant potato, sautéed wild mushrooms, chargrilled Tenderstem broccoli,
horseradish remoulade

Pan-fried sea bass
roasted salsify, leek and spinach purée, grilled new potatoes, lemon emulsion, sea
fennel

Mushroom and spinach pithivier
carrot and swede pomme purée, crispy and curly kale

To start
Roasted parsnip soup
curry oil, parsnip crisps

Chargrilled prawns
samphire, garlic butter

Pork, chicken and pistachio terrine
spiced cranberry chutney, grilled sourdough

Pan-roasted Brussels sprouts
honey and mustard dressing, dried cranberries, toasted walnuts, kale salad

Allergen information available upon request 

Please let a team member know of any allergies or dietary requests

A discretionary service of 12.5% will be added to your table and is split evenly amongst the team
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To finish
Christmas pudding
brandy butter, sauce

White chocolate parfait
grapefruit gel, biscotti crumb

Pear, fig and frangipane tart
bramble sorbet

Two British cheeses from Neal’s Yard Dairy
biscuits, quince jelly


