
Festive Menu
STARTERS

Pulled Beef & Mozzarella Croquettes
Bone Marrow & Black Garlic Aioli, Parmesan.

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

Lightly Curried Pumpkin & Coconut Soup (v,gfa)
Crispy Chilli Oil, Bread & Butter.

Smooth Chicken Liver Parfait (gfa)
Pickled Shallots, Sweet Onion Jam, Crisp Toasts & Cornichons.

Smoked Salmon & Prawn Cocktail (gfa)
Sauce Marie Rose, Brown Bread & Butter.

MAIN COURSES
Miso Glazed Beef Short Rib (gf)

Celeriac Purée, Soy & Honey Roasted Root Vegetables, Jus.

Flank Steak with Sauce Venise (gfa,n)
French Fries, Crispy Onion, Watercress,

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!

Festive Nut Roast Lattice (v)
Sprouts & Chestnuts, Winter Greens, Smashed Roots, Roast Potatoes, Red Wine

Gravy.

Seared Salmon Fillet
Burnt Shallot, Sea Vegetables & Caviar, Sauce Beurre Rouge

SWEETS
Chocolate Orage & Baileys Yule Log

Clotted Cream Gelato.

Sticky Toffee Pudding
Candied Pecans, Honey Combe Gelato.

Eggnog Panna Cotta (gfa)
Mulled Winter Berry Sorbet, Brandy Snap Tuille.

Spiced Toffee Apple Crumble
Vanilla Bean Gelato.

Christmas Pudding (gfa)
Brandy Custard & Vanilla Bean Gelato.

2 Courses £33
3 Courses £40
2 Courses £33
3 Courses £40

         Please inform your server of any dietary requirements.
     Please note all of our food is prepared & cooked fresh to order,
waiting time may vary at busy times, thankyou for your understanding.


