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£112.50 per person

Starters

Butternut Squash & Chilli Soup PR V)
Pork Belly Apple Puree Bon Bon

Smoked Mackerel Pate Parcel

Beetroot Carpaccio @0

Prosciutto & Treacle Dressing

Sorbet

Blood Orange Sorbet @0

Mains

Turkey Paupiette with Roast Potatoes & Seasonal Vedgetables

Christmas Beetroot Wellington with Roast Potatoes & Seasonal
Vedgetables 0
Lamb Noisette, Pommes Anna, Winter greens, Parsnip Puree,

Roasted Carrots & Celeriac, Mushroom Croquette

Grilled Vegetable & Sundried Tomato Tart @0
Stone Bass with Romesco

Aged Rump Steak with Dauphinoise

Puddings

Christmas Pudding 0
Chocolate Mousse

Earl Grey Panna Cotta 0
Advocaat Cream Tart V.

Spiced Winter Trifle
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FOR ALLERGENS, KCAL & DIETARY REQUIREMENTS request the allergen tablet for info on Kcals, allergens, cross-contamination

risks and full ingredient list. VEGETARIAN (V) made with vegetarian ingredients,PLANT BASED (PB) can be made with plant based
ingredients, but they may not be suitable for guests with milk or egg allergies. SERVICE CHARGE: a discretionary service charge of 10%

will be added to your bill, 100% of which is shared between our amazing Teams. If you'd like this reduced or removed please let us know. *
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