
STARTERS

MAINS

W H I T E  O N I O N  S O U P
( G FO,  VG )

Onion Seeds, Sage Oil
 

H A M  H O C K  A N D  P A R S L E Y  T E R R I N E  

Piccalilli, Baguette Crackers

S M O K E D  S A L M O N  &  M A S C A R P O N E  M O U S S E
( G F )

Dill, Fermented Tomato  

M A S A L A  R O A S T  C A U L I F L O W E R
( VG ,  G F )

Cumin Rajita, Crispy Onions

H O M E M A D E  B R E A D
Whipped Flavored Butter 

R O A S T  T U R K E Y 
( G FO )

Fondant Potato, Sage & Chestnut Stuffing, Roast Leek, 
Turkey Gravy

S L O W  C O O K E D  B L A D E  O F  B E E F
( G F )

Boulangere Potatoes, Braised Turnip, 
Red Wine Gravy

DESSERTS

C H R I S T M A S  P U D D I N G

Brown Sugar Custard, 
Brandy Infused Date

D A R K  C H O C O L AT E  P AV E
( G FO )

 Cranberry Gel, Cinnamon Shortbread

W A L N U T  &  C R E A M  C H E E S E  TA R T
( VG )

Roast Shallot, Crispy Parsnip  

L O I N  O F  C O D 
( G F )

Baby Roast Potatoes, 
Creamed Savoy Cabbage

B A I L E Y S  C H E E S E C A K E  

Caramel Apple Purée, 
White Wine Poached Raisins

C O L S T O N  B A S S E T T  S T I LT O N 
( V,  G FO )

Poast Pickled Pear, Crackers

I

V  =  VEG E TA R I A N  |  G F  =   G LU T E N  F R E E  |  VG  =  VEGA N  |  G FO  =  G F  O PT I O N  AVA I L A B L E  |  VG O  =  VEGA N  O PT I O N  AVA I A L B L E

I
P E T I T  F O U R S

( VG O, G FO )

200o Degrees Festive 
Blend Coffee

or 
Jeeves & Jericho 

English Breakfast Tea 

& Mince Pies

£39.50  PER PERSON

A l l  s e r v e d  w i t h  S e a s o n a l  Vege t a b l e s , 
Ro a s t  Pa r s n i p s ,  Ro a s t  Po t a t o e s  &  ex t r a  G r av y

M O N  -  F R I D AY
1 2  -  3  /  6  -  9

S AT  1 2  -  9

F E S T I V E  F E A S T
+ 4 4  1 5 2 2  5 2 9 9 9 9
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