
TABLES OF 8 GUESTS OR MORE  |   FESTIVE THREE COURSES  £65

INCLUDES A WELCOME GLASS OF BUBBLES

TO START

JOSPER ROASTED QUAIL 
TARRAGON & GRAPE SAUCE

SMOKED SALMON ROULADE 
CLEMENTINE & FENNEL SALAD, TOASTED SEED TUILE 

KING PRAWNS 
JOSPER ROASTED RED PEPPER SAUCE, GINGER CRÈME FRAÎCHE

CAULIFLOWER & CELTIC PROMISE CHEESE PASTRY (V) 
MULLED CRANBERRY & FIG CHUTNEY, BITTER LEAF SALAD

BAKED SCALLOP  +£6 SUPPLEMENT
IBÉRICO HAM, GREEN HERB CRUMB, HORSERADISH BUTTER

FOR MAINS

GRILLED FLAT IRON STEAK
BEEF FAT FONDANT POTATO, PARSNIP PURÉE, SHREDDED SPROUTS & PANCETTA, REDCURRANT JUS

LIGHTLY SMOKED VENISON HAUNCH 
STICKY RED CABBAGE, CELERIAC, CHESTNUTS, JUS

GRILLED SEA BASS FILLET 
PRAWN & POTATO CAKE, BUTTERED SPINACH, SAUCE VÉRONIQUE

CHESTNUT AND MUSHROOM PITHIVIER (V)  
WHISKY SAUCE, FIRE ROASTED ROOT VEGETABLES

TO FINISH

WHITE CHOCOLATE PANNA COTTA (V)  
GRILLED COINTREAU SOAKED ORANGES, CRANBERRY SHORTBREAD CRUMB

DARK CHOCOLATE DELICE (V)  
BAILEYS & MASCARPONE CREAM

WELSH & SPANISH CHEESEBOARD 
CARAMELISED ONION, PORT CHUTNEY, OAT CAKES

THIS  MENU REQUIRED A PRE  ORDER  |   FOR INFORMATION REGARDING ALLERGENS PLEASE  ASK A MEMBER OF THE TEAM
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