
Available from 23rd November. Pre-order required. Full allergen menu available.  
An optional 12.5% Service charge will be added to your bill, all of which is distributed between our team.

Starters
Spiced sweet potato and lentil soup, charred sweet peppers,  

confit garlic croutons, créme fraiche  (v)

Prawn cocktail, Bloody Mary sauce 

Goat’s cheese, charred pear & winter leaf salad (v) 

Cumin roast cauliflower, Delica pumpkin, piquillo peppers, 
pine nuts, sultanas, tahini (vg) 

Chicken liver pâté, red onion marmalade, toast

Mains
Roast Norfolk turkey, pigs in blankets, sage & onion stuffing,  

roast potatoes, sprouts & roots, cranberry sauce, gravy 

Charred corn, smoked haddock and prawn chowder

Vegan nut roast, roast potatoes, sprouts and roots, vegan gravy (vg) 

St Louis smoked pork ribs, bread & butter pickles, fries

Grilled Scottish rump steak, fries, salad, peppercorn sauce (£2 supp) 

Desserts
Bourbon Sticky Toffee Pudding, Vanilla Ice Cream

 Christmas pudding, smoked bourbon cream

Lemon posset 

Dark chocolate & peanut butter brownie, stracciatella ice cream (vg)

Colston Basset Stilton & Montgomery Cheddar, quince jelly, crackers (v)

3 Courses from £34 per person
CHRISTMAS MENU


