
TWO
COURSES

20.95

THREE
COURSES

23.95

S TA R T E R S 
SOU PE DE SA I SON  

but ternut squash & sage soup with crème fraîche and toasted pumpkin seeds, 
served with rye & caraway bread

PA N I E R DE C H A M PIG NON S 
sautéed mushrooms in a cèpe & garlic sauce, served in a vol-au-vent

PÂT É 
smooth chicken liver pâté with shallot & raisin chutney, 

served with chargrilled rye & caraway bread

G O O SE & F IG R I L L E T T E S 
pot ted rustic pâté made to a traditional recipe, served with chargrilled 

rye & caraway bread and baby figs 

P O T T E D SA L MON 
smoked and poached sustainable salmon with shallots, fresh herbs, 

crème fraîche and a but tery top, served with watercress, pickled fennel 
and chargrilled rye & caraway bread

D E S S E R T S 
C R È M E BRÛ L É E  

vanilla and Cointreau crème with a caramelised top, fresh orange and raspberries

S T IC K Y T OF F E E PU DDI NG   
traditional sponge cake with tof fee sauce and crème anglaise

F ON DA N T AU X C HO C OL AT S 
hot chocolate fondant with a melting middle served with chocolate & raspberry fondant ice cream  

TA RT E AU C I T RON  
lemon tar t with crème fraîche 

GI NGE R BR E A D PA R FA I T  
gingerbread parfait with salted caramel sauce and crumbled gingerbread 

SÉ L E C T ION DE F ROM AGE S
French farmers’ ar tisan cheese board with baby figs, grapes, 

celery and water biscuits or baguet te (*supplement 3.00)

 CHRISTMAS PARTYC

 Suitable for vegetarians   Can be made gluten free on request

M A I N S 
T U R K E Y BA L L O T I N E 

roast turkey wrapped in streaky bacon with sage & onion stuf fing, 
served with honey roasted parsnips, pigs in blankets, roasted chestnuts 

& Brussels sprouts, duck fat roast potatoes, but tered carrots and roasting gravy

C ON F I T DE CA NA R D 
slow-cooked Brittany duck leg with buttered layered potatoes, green beans and cherry or orange sauce 

SI R L OI N ST E A K 
35 day aged 8oz British sirloin steak with frites or house salad 

and your choice of peppercorn or béarnaise sauce (*supplement 5.00)

SE A BR E A M 
sustainable sea bream fillet, pan-fried and served with asparagus, green beans, 

baby spinach, new potatoes and beurre blanc sauce 

BE E T RO O T & G OAT S’  C H E E SE TA RT E  
balsamic roasted beetroot & thyme tart with goats’ cheese and walnuts, 

served with honey roasted parsnips, roasted chestnuts & Brussels sprouts, 
roast potatoes, buttered carrots and thyme jus


