
F E S T I V E

(v) Vegetarian     (ve) Vegan

S TA R T E R S

S C A L LO P &  LO B S T E R  G R AT I N
avruga caviar, brioche

 
C R I S PY  B E E F  C H E E K  C RO Q U E T T E 

carrot purée, truffle cream cheese, pea shoots

 
S M O K E D  SA L M O N  C A RV E D  F RO M  T H E  T RO L L E Y 

aberdeen smoked -capers, shallots, dill, brown bread

 
S P I C E D  C A R ROT &  L E N T I L  S O U P  (ve) 

cress, chestnuts, olive oil

 
ROAS T E D  B E E T RO OT (v ) 

stracciatella, candied walnuts, mandarin segments, rosemary oil, focaccia toast

 
H A M  H O C K  T E R R I N E 

pickled red cabbage, cornichons, piccalilli, sourdough toast

aperitif  
 

Champagne Joseph Perrier NV cuvée royale (125ml) £ 1 6 . 0 0

Corte Alta Prosecco Italy (125ml) £11.00

A M U S E - B O U C H E



BAS K E T O F F R E S H  B R E A D S  (v )  ( t wo  p e r s o n s )

granary, classic & rosemary sourdough

S I D E  D I S H E S
£ 6 . 5 0

M A I N  C O U R S E S

H O N E Y  G L A Z E D  C O N F I T  D U C K  L E G 
spiced carrot purée, braised endive, port & orange jus  

PA N - F R I E D  F I L L E T  O F  H A L I B U T
parsnip purée, wild mushroom, chorizo & caper butter sauce

N O R F O L K  B RO N Z E  T U R K E Y
roast potatoes, red cabbage, parsnips, carrots, brussel sprouts, 

chestnuts, pigs in blankets, stuffing 
 
 

D OV E R  S O L E  ( £ 1 0 .0 0  s u p p)
charlotte potatoes, spinach, brown shrimp, lilliput capers & beurre noisette 

S U R R E Y  FA R M E D  F I L L E T  O F  B E E F  ( £ 5 .0 0  s u p p) 
mushroom purée, potato pave, roscoff onion, bordelaise sauce 

S T U F F E D  B U T T E R N U T S Q UAS H  (ve)
spinach, pecan nuts, cranberry, pesto, micro salad 

 

Head Chef - Sergio Martins Abreu

Prices include VAT. An optional 13.5% service charge will be applied and shared between the staff. Dishes may contain traces of 
allergens. If you have an allergy, you must inform a member of our restaurant team.  

Dishes cannot be modified.

S P I N AC H  (ve)

B R U S S E L S P RO U T S  (ve) 
 

PA R S N I P S  (v ) 

C H I P S  (ve)

SAU T É E D  P OTATO E S  (ve)

B RO C C O L I  (ve)



P O R T  &  D E S S E R T  W I N E

TO K A J I  (125ml) £ 1 6 . 0 0 
aszu 5 puttonyos, bene pinceszet, hungary  

C H U RC H I L L S  C R U S T E D  P O RT (100ml) £ 1 3 . 0 0

C O C K TA I L S

E S P R E S S O  M A RT I N I  £ 1 5 . 0 0 
vodka, kahlua, gomme syrup

 
L I Q U E U R  C O F F E E  £ 1 4 . 5 0 

whisky, amaretto, baileys, cointreau, tia maria, cognac

D E S S E R T S  &  P U D D I N G S

W I N T E R  C R U M B L E  TA RT  (v )
marscapone &

orange crèmeux 

C L AS S I C  C R È M E  B R Û L É E  (v )
shortbread biscuit

R U D O L P H ’ S  N O S E  (v )
white chocolate ganache, quince jelly, 

orange compote, pistachio sponge

C H R I S TM AS  P U D D I N G  (v )
brandy custard

C I N N A M O N  A P P L E  TA RT (v )
vanilla ice cream

or

I C E  C R E A M  (v )
vanilla, chocolate, coffee,

strawberry, pistachio

H O M E M A D E  I C E  C R E A M S  &  S O R B E T S

S O R B E T S  (ve)
lemon, blackcurrant, 

elderflower

L I N C O L N S H I R E  P OAC H E R
oak smoked, alford

M A I DA VA L E
semi soft, IPA washed, guernsey

B LU E  S T I LTO N
blue veined, clawson

S I N O D U N  H I L L
soft, goats milk, oxfordshire

B R I T I S H  C H E E S E S 
 

F O U R  C H E E S E S  (£ 5 .0 0  s u p p) (v )
celery, apricot butter, pear & apple chutney

or

£75.00 (three courses)


