
on arrival Glass of fizz

Warm rosemary focaccia, pesto butter (V) 

Christmas menu
set menu | £100 per person

2026
starters

Roasted Butternut Squash & Chestnut Soup
Hazelnut crumb, crispy sage & Gilda sourdough. (V) (N) (VG option available)

House-Smoked Duck Breast
Pickled cherries, celeriac remoulade, crispy shallots & watercress.

Whipped feta
Heritage beetroot, candied walnuts, micro herbs & balsamic glaze. (V)

cured salmon
Horseradish crème fraîche, pickled cucumber, rye crisps & dill oil.

mains
Norfolk bronze turkey
Pigs in blankets, apricot & chestnut stuffing, duck-fat roast potatoes,

maple-glazed carrots & parsnips, Brussels sprouts, Yorkshire pudding & turkey jus.

Roast Atlantic Cod Loin
Cider & wholegrain mustard glaze, charred baby leeks, brown shrimp & caper butter.

Wild Mushroom, Chestnut & Truffle Wellington
Braised red cabbage, roast potatoes, maple-glazed carrots & parsnips,

Brussels sprouts & red wine gravy. (V) (N) (VG option available)

Slow cooked feather blade of beef
Creamed potato, roasted shallots, braised red cabbage & rosemary jus.

desserts
Christmas pudding

Winter berry compote & brandy custard. (V) (N)

Dark Chocolate Delice
Honeycomb & vanilla crème fraîche. (V)

Spiced Clementine & Grand Marnier Cheesecake
Candied orange, chocolate soil & orange gel. (V)

Selection of Kent Cheeses
Grapes, crackers & apple and pear chutney. (V) £4 supplement

Bramley apple crumble
Warm bramley apple crumble served with


vanilla custard. (VG) 

to finishWarm mince pies

and coffee 

DF - dairy free  |  N - contains nuts  |  V - vegetarian  |  VG - vegan  |  GF - gluten free


