
A discretionary 10% service charge will be added to all bills.  

Some of our menu items contains nuts and other allergens. Some menu items also contain small fruit stones and fine 

bones. There is a small risk that tiny traces of these may be in any other dish or food served here. Please ask one of 

our team members for more information regarding allergens. 

STARTERS 

Smoked mackerel pate served with a horseradish cream and a crisp mixed-leaf salad, finished 

with lilliput cappers (f,mi,) 

(V) Creamy rich mushroom & tarragon soup served with crisp garlic and herb croutons (mi,w) 

Classic Prawn Cocktail with North Atlantic prawns in a Marie rose sauce with lemon, smoked 

paprika and iceberg lettuce (f,cr,mi) 

Sticky Korean BBQ Pork Belly Bites in a rich Korean style BBQ sauce, served with a crisp Asian 

slaw & toasted cashew nuts (n,mi,cel,w) 

Chefs choice of game, delicately prepared with a rich fig & damson compote, freshly glazed figs 

and finished with a rich port reduction (mi,mu,cel,su) 

MAINS 

21-day matured roast beef sirloin with Yorkshire pudding, duck fat roast potatoes, and red wine 

sauce (mi,w,e,su) 

Slow braised lamb shank on a bed of buttered pomme puree, with a rich mint and redcurrant jus 

(mi,su) 

Pan fried corn fed chicken supreme with duck fat roast potatoes, and finished with a wild 

mushroom & mustard cream sauce (mi,su) 

(V) Wild Mushroom & Spanish risotto, truffle infused mascarpone and parmesan shavings 

(mi,su) 

Pan Fried Scottish Salmon, citrus new potatoes, samphire, with a white wine & caviar cream 

sauce (f,mi,cr,mo,) 

DESSERTS 

Traditional Christmas pudding with brandy sauce. Gluten-free or vegan option available (mi,w,) 

Selection of artisan cheeses with grapes, chutneys and biscuits (mi,w) 

Dovecliff Hall Orange Bread and Butter pudding with Cointreau-soaked raisins and anglaise 

sauce (mi,e,w,so) 

White Chocolate & Pistachio Tart served with a warm milk chocolate and baileys sauce 

(mi,n,w,e,su) 

Winter Berry Eton Mess, layered with a crisp toasted meringue and a whipped vanilla & 

cinnamon Chantilly cream (mi,e,) 


