
TO START

Leek & potato soup ~ parsley oil, garlic croutons (gf, ve)

Roulade ~ confit beetroot & whipped goats cheese, pistachio crumb. (v, n, gf)

Cider cured trout ~ apple & fennel salad, fennel aioli, soda bread (gfo)

Chicken & ham terrine ~ pickled wild mushrooms, tarragon mayonnaise (gf)

TO FOLLOW

Roast turkey breast ~ cranberry stuffing, roast potatoes, honey carrots,
pancetta & chestnut Brussels sprouts (n), cauliflower cheese, turkey gravy (gf)

Braised brisket of beef ~ creamed mash potatoes, buttered kale, red wine sauce (gf)

Pan-roasted sea bream ~ crab arancini, samphire, lemon beurre blanc (gfo)

Butternut squash gnocchi ~ roasted Crown Prince squash, carrot purée, crispy sage (ve, gf)

8oz sirloin ~ triple-cooked chips, peppercorn sauce, cherry tomatoes, Kentish land cress 
(8.0 supp.) (gf)

DESSERT

Christmas pudding ~ clotted cream , candied orange peel

Poached pears ~ mulled wine, stem ginger sorbet (gf, ve)

Chocolate fondant ~ drunken cherries, cherry ice cream

British cheese board ~ grapes, artisan crackers, quince jelly (4.0 supp.) (gf)

CHRISTMAS
Available from

21  Nov - 30  Decs t t h

n – nuts | v – vegetarian | ve – vegan | veo – vegan option available
gf – gluten free | gfo – gluten free option available. All other items contain gluten

3 courses £38


