Festive group Menu 2025

Caramelized shallot and parsnip soup, sage cream
Smoked salmon, celeriac, apple and horseradish remoulade,

Beetroot and pickled pear salad, candied pecans, goats’ cheese, focaccia croutons

Norfolk Bronze turkey, sage and onion stuffing, parsnips, sprouts and Goose fat roasties
Pumpkin, squash and wild mushroom wellington truffle and port sauce v

Whole roast brill, brown butter capers, warm potato and crayfish salad

Blood orange trifle with Cointreau and bitter chocolate
Warm Christmas pudding, brandy butter, or vanilla ice cream

Stilton, quince paste crackers

2 courses for £35.00

3 courses for £42.50

This menu is available for tables of 6+ and is on a pre-order basis only. The menu runs from the
6™ December to the 24" December inclusive.



