
Christmas 2019

Chef’s Set Menu 

£55

v Cauliflower & farmhouse cheddar velouté, winter truffle

gf Seared king scallops, smoked bacon & Jerusalem artichoke puree

Chicken liver parfait, pickled grapes, grape molasses & toasted brioche

***

English Rose Free-Range Turkey, pork & sage stuffing, pig in blanket, rosemary potatoes,
root vegetables, sprouts, bread sauce & gravy

gf Roast hake fillet, white beans, clams, king prawns, samphire, lobster bisque

v  Mushroom, chestnut & Stilton pithivier, roast root vegetables, sprouts, onion jus 

gf  Dry-aged fillet of beef, buttery mash, cavolo nero, king oyster mushroom & Port sauce

***

Luxury Christmas Pudding with Cognac & vanilla custard

v  Apple crumble with Crème Anglaise

v  Clementine tart, meringue, dark chocolate mousse

Trio of British cheeses, fig chutney, grapes, oatcakes

gf = Gluten Ingredient Free  v = Vegetarian  ve= Vegan
A discretionary 12.5% service charge will be added to your bill..  Full allergen information is available


