
by Stev Connolly

*pb - plant-based. An optional 12.5% service charge will be added to your bill.  
Please let us know if you have any allergies or dietary requirements, our dishes may contain traces.

Christmas Lunch

Starters
Smoked Salmon, Horseradish Crème Fraiche, Gribiche   

Game Pâté en Croûte, Apple & Pear Chutney   

Leek & Onion Quiche, Potato Salad, Bitter Leaves   

Vegetable Chopped Salad, Avocado, Balsamic Dressing  (pb)

Mains
Norfolk Bronze Turkey, Roast Potatoes, Trimmings, Cranberry Sauce   

Dry Aged Ribeye, Fries, Watercress Salad, Peppercorn Sauce  (£10 Supplement)   

Scottish Halibut, Creamed Leeks, Coco Beans, Champagne Beurre Blanc   

Root Vegetable Wellington, Olive Oil Mashed Potato, Cep, Mushroom Jus  (pb)

Desserts
Warm Mince Pie, Brandy Chantily, Plum Ice Cream  

Dark Chocolate Mousse, Salted Caramel  (pb)

Crème Fraiche Panna Cotta, Blood Orange   

British Artisan Chesses, Crackers  (£5 Supplement)


