
 

 

 

 
 

Starters 
Roasted Parsnip Soup (*Vg) (*Gf) 

Chestnut Crumb - Chive Oil - Hoxton Sourdough 

Chalk Stream Beetroot & Vodka Cured Trout 

Little Haven Crab Cake - Dill Crème Fraiche - Crispy Capers 

Smoked Duck Breast (*Gf) 

Honey Roasted Fig - Pickled Onion & Orange Salad 

Porcini Arancini (V) 

Truffled Celeriac Purée - Dressed Rocket 
 

Mains 
Roast Turkey Ballotine (*Gf) 

Cranberry & Chestnut Stuffing - Fondant Potato - Bacon Toasted Sprouts - Heritage Carrots - Red Wine Jus 

Loin Of Venison (Served Pink) (*Gf) 

Bubble & Squeak Bacon Hash - Parsnip Puree - Heritage Carrots - Chestnut Crumb - Port Jus 

Pan Fried Fillet Of Seabass (*Gf) 

Celeriac Puree - Heritage Carrots - Fondant Potato - Bacon Toasted Sprouts - Wild Garlic & Prosecco Cream 

Roasted Butternut Squash & Chestnut Gratin (*Gf) (*Vg) 
Spinach - Cranberries - Red Wine Jus - Toasted Sprouts 
 

Dessert 
Traditional Homemade Christmas Pudding (*Gf) (V) 
Brandy Crème Anglaise 

Red Velvet Cheesecake Delice (V) 
Chocolate Ice Cream 

Spiced Orange Tart  (V) 

Kumquat Caramelised Orange Ice Cream - White Chocolate Shard 

Dark Chocolate & Hazelnut Mousse (V) 
Caramel Crémeux - Praline Ice Cream 

Cheese Board  
Trio Of British Cheeses - Chutney - Homemade Cranberry Brioche Croutes 

 
Coffee & Tea 

 
 
 
 

 

Our Christmas Menu is £40 per person 
(Two courses are available £34 per person) 

 


