
S TA R T E R S

S M O K E D  S A L M O N  A N D  C A N DY  B E E T R O O T  S A L A D  (C A N B E G F )  F | G |M

Horseradish cream, beetroot powder, dil l oil ,  r ye bread

B U T T E R N U T  S Q UA S H  A N D  PA N C E T TA  S O U P  ( C A N  B E  G F  A N D  V G )  G

Crispy sage, nutmeg, sourdough roll

R OA S T E D  R O O T  V E G E TA B L E  S A L A D  V G  | G F  |  S D

Carrots, parsnips, sweet potatoes, wild rocket, balsamic glaze, pumpkin seeds

M A I N S

H E R B - C R U S T E D  CO D  W I T H  W I N T E R  G R E E N S  G F  |  F  |  D

Parsley & thyme crust, sautéed kale & chard, lemon butter sauce

R OA S T E D  V E N I S O N  LO I N  G F 

Crispy brussels sprouts, roasted f ingerling potatoes, damson venison jus 

S T U F F E D  P O R T O B E L LO  M U S H R O O M S  V G  |  G  |  S D 

Stuf fed with farro, chestnuts, spinach, and shallots, balsamic reduction, roasted f ingerling potatoes

D E SS E R T S

A P P L E  & B L AC K B E R R Y  C R U M B L E  V  |  G  |  D

Madagascan vanilla gelato

S P I C E D  C H O CO L AT E  C A K E  V  |  G  |  D

cinnamon & nutmeg, Chantil ly cream, cocoa

V E G A N  P U M P K I N  P I E  V G  |  G 

Coconut yoghur t

Vegetarian V   Vegan VG   Gluten-free GF   Dairy-free DF   | Allergens:   Mustard M | Fish F | Nuts N | Dairy D | Celery C | Egg E | Gluten G | 
Sulphur dioxide Sd | Crustaceans Cr | Soya | S Sesame X

Rate includes VAT.  12.5% Service Charge will be added.  Please note that all menus are subject to seasonal change.

FE S T I V E  M E N U  £65 PE R  PE R S O N


