
Canapes and Prosecco on arrival 

STARTERS 

(V) Spiced Sweet Potato & Ginger Soup finished with a sweet nutmeg cre me fraiche (mi) 

Rustic Ham Hock Terrine with piccalilli gel, pickled seasonal vegetables and toasted sour dough (mi,w,mu,cel,su) 

Aged Whisky & Mustard Cured Scottish Salmon, horseradish cream, lightly pickled cucumber & shallot dressing and 

finished with a rich salmon roe caviar (f,mi,su,) 

Handpicked Cornish Crab, lemon citrus cream cheese, citrus sea vegetables & lovage oil to finish (f,mi,su,cr) 

(V) Sliced Galia Melon & Winter Fruits delicately finished with a ginger & champagne syrup (su) 

INTERMEDIATE 

(V) Refreshing Mulled Wine Sorbet (su) 

MAINS 

Traditional Roast Turkey with a pork & apricot stuffing, crispy duck fat roast potatoes, honey-glazed chipolatas 

wrapped in bacon, finished with a turkey gravy (mi,w,) 

Free Range Cornfed Chicken Supreme stuffed with a Black pudding & Cranberry sausage, served on a bed of buttery 

pomme puree and finished with a creamy mushroom sauce (mi,w,e,su,mu) 

Herb Roasted Lamb Rump served pink, with a duck fat fondant potato, confit lamb bon bon, with a Rosemary & 

redcurrant jus (mi,w,e,su,cel) 

Pan Fried Dorset Cod loin, served with a fragrant Thai Massaman sauce, Parmentier potatoes and cashew nuts and 

coriander salad to finish (mi,n,w,f,cr,mo) 

(V) Roasted Root Vegetable Pithivier cooked inside a golden puff pastry case, finished with a rich red wine sauce (w) 

DESSERTS 

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

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

Whole spiced pear poached in red wine with a ginger biscuit crumb and finished with a clotted cream ice-cream 

(mi,su,w,e) 

Rich Double Chocolate truffle Cake, white chocolate soil & drizzled with amaretto & milk chocolate sauce (mi,w,e,n,) 

Caramelised biscuit cheesecake with a Madagascan vanilla bean & banana ice-cream, finished with a salted caramel 

sauce (mi,w,e,) 

*** 

Tea or Coffee with Mince Pie (mi,w,e) 

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. 


