
 

 
 
 
 
 
 
 
 
 
 
Festive Menu 
2 Courses £32 | 3 Courses £38 
 

Small Plates 
Jerusalem artichoke velouté, crispy duck leg rissole, tarragon, artichoke crisp, focaccia 
Maple-glazed pork belly, kohlrabi, chorizo picante jam 
Wild mushroom, Pain au levain, chive, garlic VG 
 

Mains 
Roast turkey, all the trimmings, pigs in blankets 
Sea bream, Cullen skink, mussels, leek, fondant potato 
Cauliflower steak, hazelnut, rosemary, VG 
 

Desserts 
Christmas pudding, brandy butter VG 
Chocolate marquis, amaretti, cranberry sorbet, torched marzipan 
Passion fruit panna cotta, pineapple, lime meringue, caramelised white chocolate 

Please let a team member know of any allergies or dietary requests 
A discretionary service of 10% will be added to your table and is split evenly amongst the team 

 
 
 


