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£115 PER PERSON
GLASS OF FIZZ UPON ARRIVAL

AMUSE-BOUCHE
STARTERS

SALT BAKED CELERIAC & TRUFFLE SOUP, TRUFFLE OIL
& TOASTED SOURDOUGH

SMOKED SALMON TERRINE, DRESSED ROCKET &
DECONSTRUCTED TARTAR SAUCE DRESSING

CHICKEN LIVER PARFAIT, CHERRY JAMMY DODGER
MAINS
ROAST TURKEY CROWN, CRANBERRY STUFFING, MAPLE GLAZED CHANTENAY
CARROTS & PARSNIPS, PIGS IN BLANKETS, ROAST GARLIC
& THYME POTATOES, MULLED WINE RED CABBAGE, SAUTEED SPROUTS
& CHESTNUTS & RICH GRAVY

BEEF WELLINGTON, PORTOBELLO DUXELLES, PUFF PASTRY, CREAMY MASH
POTATO, GLAZED CHANTENAY CARROTS, SAUTEED SPROUTS, KALE & RED WINE JUS

PORTOBELLO MUSHROOM, CHESTNUT & LENTIL WELLINGTON, GARLIC & THYME
ROAST POTATOES, MAPLE ROAST CARROTS & PARSNIPS,
SALSA VERDE & RED ONION GRAVY

PAN-FRIED COD FILLET, ‘"CHEQUERS BOUILLABAISSE' SAMPHIRE & HASSELBACK
POTATOES

DESSERTS
CHRISTMAS PUDDING, CARAMELISED ORANGES & BRANDY ANGLAISE

‘FERRERO ROCHER' CHOCOLATE BAUBLE, CHOCOLATE
& HAZELNUT SAUCE

BAILEYS AND SALTED CARAMEL CHEESECAKE, FUDGE CHANTILLY CREAM
EGGNOG CREME BRULEE, CINNAMON BUN ICE CREAM
CHEESE & BISCUITS
BRIE, COLSTON BASSETT STILTON, WENSLEYDALE WITH GRAPES, CRACKERS,
ONION CHUTNEY
TEA OR COFFEE WITH MINCE PIE

CHOCOLATE TRUFFLES

PLEASE LET US KNOW OF ANY DIETARY OR ALLERGEN REQUIREMENTS
A DISCRETIONARY SERVICE CHARGE OF 12.5% WILL BE ADDED TO YOUR BILL

LANDLORD - GRAHAM MARSHALL | HEAD CHEF - NATHAN PARKER | MANAGER - GEORGE WOODARD



