
All dishes are subject to availability.
All guests must pre-order & pre-orders must be submitted by one week prior to booking date.
A 12.5% service charge will be added to your final bill

C H R I S T M A S  P A R T Y  M E N U

M A I N S

P u m p k i n  &  W i l d  M u s h r o o m  R i s o t t o
Creamy arborio rice, parmesan & truffle oil

R o a s t  T u r k e y
Fondant potato, chestnut & pancetta stuffing, gravy,  brussel sprouts, honey glazed carrots

2 4  N O V E M B E R  ~  2 4  D E C E M B E RT H T H

T W O  C O U R S E S  ~  £ 3 2       T H R E E  C O U R S E S  ~  £ 3 8

D E S S E R T S

S t e m  G i n g e r  C h e e s e c a k e
Vanilla cheesecake topped with stem ginger & toffee sauce

C h r i s t m a s  P u d d i n g
Brandy soaked sponge with raisins & sultanas, double cream & red currants

A p p l e  &  B e r r y  C r u m b l e
Cinnamon & oat topping, caramel custard

M i n t  T r u f f l e  T o r t e
White chocolate mousse, dark chocolate & mint, biscuit base

B r a i s e d  B e e f  B r i s k e t
Horseradish mashed potatoes, roasted root vegetables, tenderstem broccoli

S T A R T E R S
C h i c k e n  L i v e r  P a t e
Crostinis, cornichons & onion chutney

P o r k  B e l l y
Apple vanilla puree, roasted beetroot & mushrooms

M u s h r o o m  B r u s c h e t t a
Creamy mushrooms, walnuts, onions, balsamic pearls, onion crisps, parmesan, garlic bread

G i n  &  B e e t r o o t  S a l m o n  
Cream cheese, mustard & dill dressing, basil oil, granary toast

O r a n g e  &  C r a n b e r r y  S a l m o n  F i l l e t
Celeriac & sweet potato puree, braised cabbage, green beans, almonds & pomegranate seeds

P a n  F r i e d  D u c k  B r e a s t
Parsnip puree, braised kale, poached blackberries, roasted carrots, red wine jus


	CHRISTMAS PARTY MENU
	24TH NOVEMBER ~ 24TH DECEMBER
	TWO COURSES ~ £32      THREE COURSES ~ £38


	STARTERS
	Chicken Liver Pate
	Crostinis, cornichons & onion chutney

	Pork Belly
	Apple vanilla puree, roasted beetroot & mushrooms

	Gin & Beetroot Salmon
	Cream cheese, mustard & dill dressing, basil oil, granary toast

	Mushroom Bruschetta
	Creamy mushrooms, walnuts, onions, balsamic pearls, onion crisps, parmesan, garlic bread


	MAINS
	Roast Turkey
	Fondant potato, chestnut & pancetta stuffing, gravy,  brussel sprouts, honey glazed carrots

	Braised Beef Brisket
	Horseradish mashed potatoes, roasted root vegetables, tenderstem broccoli

	Pan Fried Duck Breast
	Parsnip puree, braised kale, poached blackberries, roasted carrots, red wine jus

	Orange & Cranberry Salmon Fillet
	Celeriac & sweet potato puree, braised cabbage, green beans, almonds & pomegranate seeds

	Pumpkin & Wild Mushroom Risotto
	Creamy arborio rice, parmesan & truffle oil


	DESSERTS
	Mint Truffle Torte
	White chocolate mousse, dark chocolate & mint, biscuit base

	Christmas Pudding
	Brandy soaked sponge with raisins & sultanas, double cream & red currants

	Apple & Berry Crumble
	Cinnamon & oat topping, caramel custard

	Stem Ginger Cheesecake
	Vanilla cheesecake topped with stem ginger & toffee sauce



