
Festive Menu

STARTERS
Beer Onion Broth

Cheddar Cheese Croutons, Crusty Bread & Butter.

Whipped Italian Ricotta (v)
Truffle, Honey, Toasted Olive Oil Crostinis.

Pulled Beef Chuck Croquettes
Bone Marrow Gravy Mayo.

Duck Liver Parfait
Cointreau & Orange, Pickled Onion Rings, Crisp Toasts & Cornichons.

Stuffed Portabello Mushroom (v,gf)
King Oyster Mushrooms, Vine Tomato & Basil Sauce, Roquefort, Salsa Verde.

Goldstein's Oak Smoked Salmon (gf)
Classic Tartare Garnish. £2 Supplement

MAIN COURSES
Slow Braised Shank of Lamb

Parmesan & Truffle Potato Purée, Pearl Onions & Roasted Carrots. Rich Red Wine
Jus. £3 Supplement

Watergate Farm Free Range Turkey (gfa)
Pigs in Blankets, Cranberry, Bacon & Sage Stuffing, Brussel Sprouts with Chestnut &
Bacon Butter, Steamed Greens, Smashed Root Vegetables, Goose Fat Roast Potatoes

& The Best Gravy For Miles!

'Hake Bouillabaisse' (gf)
Pan seared Hake Fillet, Baby New Potatoes, Baby Squid, Steamed Mussels,

Samphire.

Spiced Cauliflower Cheese  (v)
Cheesy Garlic Bread, Aji Verde.

SWEETS
Eggnog Crème Brulee (gfa)
Cinnamon Puff Pastry sticks.

Sticky Pudding
Toffee Orange Sauce, Candied Pecans,

Spiced Pumpkin Gelato.
Toffee Apple Crumble

Brandy Custard, Vanilla Gelato. Warm Chocolate Brownie (gf)
Chocolate Sauce, Vanilla Bean Gelato,

Biscoff CrumbChristmas Pudding
Brandy Custard, Vanilla Bean Gelato.

2 Courses £28
3 Courses £36
2 Courses £28
3 Courses £36

A v a i l a b l e  f r o m  F r i d a y  1 0 t h  N o v e m b e r  -  3 1 s t  D e c e m b e r  
  - E x c l u d i n g  S u n d a y s ,  C h r i s t m a s  D a y  &  B o x i n g  D a y -


