
For the Table
Warm  sourdough, sage & onion butter  / v / 3.5 supplement per person 

Nocellara olives, juniper, lemon & rosemary / ve / 3 supplement per person
Maldon rock oysters, clementine & champagne mignonette / 5 ea

Exmoor caviar, sour cream, blinis / 30g / 60

Mains

9oz  sirloin, watercress, pickled shallots, 
bone marrow gravy, truffle chips

Upgrade to 7oz fillet /  12.5 supplement

Chestnut & cranberry stuffed turkey,
duck fat roasties, roasted roots, pigs in blankets,

red cabbage, Brussels sprouts, gravy

Salsify & celeriac cassoulet, puffed rice, black
truffle / ve

Swiss chard & ricotta raviolo, capers, raisins, 
brown butter/ v

Pan - fried sea bream, Jerusalem artichoke
velouté, sprout tops, pumpkin seed vinaigrette      

Starters

Barbary duck & ham hock terrine, 
spiced apricot chutney, pickles, sourdough

Oak-smoked salmon, celeriac remoulade, apple,
grain mustard, capers

Wood-fired leeks, ajo blanco, marcona almonds,
salsa verde / ve

Whipped goat's cheese, pumpkin, walnuts,
balsamic onions, sage / v 

Orkney scallops, vanilla creme fraiche, bergamot
& brown shrimp / 12.5 supplement 

Before you order your food and drink, please inform a member of the team if you have a food allergy or intolerance.
 An adult's recommended daily allowance is (2000 Kcal) Please note that some of our dishes are cooked using an oil 

which is produced from a genetically modified product. 

(v) Vegetarian (ve) Vegan

Christmas Set Menu

Puddings

Granny Smith apple parfait, apple compote,
spiced crumble / ve 

Dark chocolate delice, yoghurt ice cream,
honeycomb / v

Christmas pudding , brandy custard,
redcurrant compote

Long Clawson blue, seasonal chutney, fig & spelt
crackers, celery / v / 7.5 supplement

Sides
Served to the table

6 supplement per person (whole group)

Heritage beetroot, goats cheese, sherry vinegar / v

Garlic & chilli sprout tops / ve

Harissa & coriander roasted carrots / ve

Petit Fours
Coffee & mince pies / v

5 supplement per person (whole group)

79 per person
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