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STARTERS

(V) Holt Hall honey roasted parsnip & apple soup, served with crispy sage & garlic sour dough croutons (mi,w)

Spiced Rum & Dill-infused salmon Gravlax, served with whipped lemon cream, pickled shallot & lilliput caper dressing
(fmi,su,)

Ardennes garlic & herb Pate, accompanied with a sticky fig compote and toasted brioche (mi,w,su,e,cel)

Bacon, Brie & Cranberry Puff Pastry Tart served with a pomegranate and mixed leaf salad, finished with a rich port
reduction (mi,w,e,su)

MAINS
(All main courses served with Chefs Winter Vegetables)

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;,)

Slow braised blade of beef, buttered pomme puree, with a rich bourguignon sauce. (mi)
Slow Roasted Rolled Packington Pork Belly, fondant potatoes, crispy crackling, with a sweet calvados & cider sauce (mi,su)

(V) Crispy Potato Gnocchi with a Roasted pepper Romesco sauce, finished with a shaved parmesan & fresh rocket salad
(mi,e,n,w,)

Pan-Fried Scottish Salmon, buttered citrus new potatoes & samphire, with a champagne & lobster bisque (f,mi,cr,)

DESSERTS

(V) Traditional Christmas pudding with brandy sauce. (mi,w) Gluten-free or vegan option available
Selection of artisan cheeses with grapes, chutney and biscuits (mi,w)
(V) Chocolate & Orange Mousse served with a citrus orange marmalade gel, finished with a rich chocolate soil (mi,e)

(V) Spiced Baileys Créme Brulée with a crisp caramel topping served with ginger shortbread fingers

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.



