
Three Courses — 55
Glass of fizz on arrival

S e r v e d  We d n e s d a y  –  S a t u r d a y
Selection of canapés (10 supplement)
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F e s t i v e  G r a n d  M e n u

S t a r t e r s
Pan Seared King Scallops

Celeriac purée, apple, pancetta crumb & brown butter

Pan-Seared Pheasant
Chicory, blackberry, toasted hazelnut & game jus

Cured Sea Trout
Beetroot, dill, horseradish & rye bread

Twice Baked Harrogate Blue Soufflé
Spiced pear & toasted walnuts

M a i n s
Roast Loin of Venison

Celeriac dauphinoise, salsify, kale, blackberry & juniper jus

Fillet of Beef & Braised Blade
Truffled potato, wild mushroom & red wine jus

Roast Brill on the Bone
Charred leek, mussel & saffron broth, brown shrimp butter

Truffled Turnip, Chestnut & Wild Mushroom (v)
Confit potato, kale & madeira jus

D e s s e r t s
Christmas Pudding

Brandy custard

Dark Chocolate Delice
Clementine & honeycomb

Spiced Poached Pear
Vanilla pannacotta & gingerbread crumb

Coffee and tiffin to finish
Selection of cheeses with Christmas cake and port (12 supplement)

All our food is prepared in the presence of common allergens, please inform us of any dietary requirements and we will adapt
the dishes where possible.
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