
 

 
 
 
 
 
 
 
 
 
 
 
Festive Menu 
2 Courses £32 | 3 Courses £38 
 

Small Plates 
Salmon gravadlax, pickled cucumber, capers, dill aioli 
Sweet potato & chilli soup, tomato & lime salsa, sourdough V  
Ham & smoked duck terrine, pickled mustard, spiced plum chutney, brioche 
 

Mains 
Roast Norfolk turkey, all the trimmings, pigs in blankets 
Beef Bourguignon, buttered mash, Savoy cabbage 
Jerusalem artichoke & thyme risotto, roast pear, salsify VG 
Roast hake, crushed new potatoes, brussel sprouts, pancetta, cavolo nero  
 

Desserts 
Christmas pudding, brandy butter VG 
Frangipane & red wine poached pear, mulled wine syrup, milk sorbet V 
White chocolate cheesecake, dark chocolate glaze, caramelised hazelnuts 

Please let a team member know of any allergies or dietary requests 
A discretionary service of 10% will be added to your table and is split evenly amongst the team 

 
 
 

 
 


