
CHRISTMAS MENU
T  H  R  E  E   C  O  U  R  S  E  S

Lunch - £40 per person, available Friday to Sunday
Dinner - £45 per person, available Sunday to Friday

S T A R T E R S

Roast Cauliflower & Chestnut Soup
White miso, crispy sage.

Twice-Baked Fellstone Cheese Soufflé
Leek & wholegrain mustard cream.

Pressed Duck, Chicken & Pistachio Terrine
Spiced damson & orange ketchup, toasted brioche.

M A I N  C O U R S E S

Butter-Roasted Turkey Breast
Sage & onion stuffing, pig in blanket, roast potatoes, glazed carrots, Brussels sprouts, cranberry &

orange relish, turkey gravy.

Port-Glazed Beef Cheek
Potato dauphinoise, miso-roasted celeriac, balsamic shallot.

Pan-Roasted Salmon
Buttered potato, sautéed Brussels sprouts & chestnuts, lemon butter sauce.

Roast Celeriac & Chestnut Pithivier
Butter bean cream, sage-roasted root vegetables, cranberry & orange relish.

D E S S E R T S

Sticky Toffee Pudding
Toffee sauce, vanilla ice cream.

Lemon Crème Brûlée
Shortbread.

Warm Dark Chocolate Brownie
Chocolate sauce, vanilla ice cream.



