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£115 Per Person

Canapés and Prosecco Upon Arrival

Starters

Creamy Parsnip & Apple Soup, Parmesan and Chive Foam,
Toasted Sour Dough

Smoked Duck Breast, Goats Cheese Mousse, Orange Caviar, Date Chutney,
Cherry Gel & Roasted Beets

Duo of Salmon, Salmon Pastrami, Salmon Gravlax,
Dill Mayo & Horseradish

Root Vegetable Terrine, Spiced Carrot Puree, Toasted Almonds
Mains
Turkey Breast Ballantine, Cranberry Stuffing, Maple Roasted Carrots and Parsnip,
Pigs In Blankets, Beef Dripping Roast Potatoes, Sautéed Sprouts and Chestnuts,
Mulled Wine Braised Red Cabbage & Rich Gravy

Fillet of Beef Wellington, Truffle Mash Potato,
Sautéed Sprouts and Cabbage, Glazed Carrot & Red Wine Jus

Oven Roasted Halibut Fillet, Pommme Anna, Cavolo Nero,
Mussel and Lobster Velouté

Beetroot and Basil Pithivier, Truffle Pomme Puree,
Roasted Carrot & Parsnips, Onion Gravy

Desserts
Christmas Pudding, Glazed Cherries, Brandy Sauce, Candied Walnuts
Terry's Chocolate Orange Panna Cotta, Blood Orange Sorbet

Salted Baileys Cheesecake, Caramelised Biscuit Ice Cream,
Baileys Caramel Sauce

Peppermint Creme Brilée, Candy Canes, Mocha Ice Cream
Afters
Festive Cheeseboard, Wensleydale & Cranberry, Colston Bassett Stilton, Cornish

Yarg, served with Biscuits, Grapes & Apple and Fig Chutney
Chocolate Truffles and Mince Pies

PLEASE LET US KNOW OF ANY DIETARY OR ALLERGEN REQUIREMENTS
A DISCRETIONARY SERVICE CHARGE OF 12.5% WILL BE ADDED TO YOUR BILL
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Friday 25'"" December 2026

TERMS & CONDITIONS

£115 per adult | £75 per child
All tables will be located upstairs.
No dogs are permitted on Christmas Day.
A 50% deposit is required upon booking to secure your table.
A pre-order is required by 10th December.
Your booked arrival time is the time you should enter the building. If you
would like to enjoy a drink before your meal, please arrive before your
chosen arrival time.

Tables are available between 12pm and 4pm.

Your table is yours to enjoy for as long as you wish
during our opening hours.

Last bar orders are at 6pm.
Diners' last orders will be determined on the day, depending on service

and kitchen requirements

Please let us know of any dietary requirements or allergies when placing
your pre-order.
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