
Dishes also available individually.

Hot Smoked Trout Pâté NGA 
Toasted sourdough, crème fraîche, 

dill, lemon, cucumber
Parsnip, Rosemary & Truffle Soup VEA/NGA 

Fried rosemary, toasted sourdough, 
black garlic butter

Baby Beets & Goat’s Cheese V/NGA 
Blackberries, honey pecans, red amaranth, 

toasted seeds
Confit Duck Rillette NGA 

Toasted sourdough, salted butter, lilliput capers, 
pickled cornichons, Tracklements sticky fig relish 

Roast British Turkey NGA 
Roast Maris Piper potatoes, Marmite sprouts, 
Old Spot sausage wrapped in smoked bacon, 
cranberry & chestnut stuffing, rich roast gravy

Maple-Roasted Parsnip & Chestnut Nut Loaf VE/NGA 
Parsnip & rosemary purée, confit garlic baby potatoes

Pan-Seared Sea Bass Fillet NGA 
Lemon & herb crumb, crispy baby potatoes, 

parsley cream sauce, caramelised lemon
Slow-Cooked Beef & Creamed Horseradish NGA 

Slow-cooked beef, shredded & pressed with 
horseradish, buttery creamed mash, red wine jus

Stronghart Christmas Pudding V 
Brandy butter, mulled cranberry & orange compote, 

cinnamon whipped cream, brandy snap
Pecan, Cranberry & Apple Tarte Tatin V 

Honey & cinnamon pecans, whipped caramel cream, 
honeycomb ice cream

Chocolate, Almond & Pistachio Torte VEA/NGA 
Blackcurrant compote, toasted pistachios, 

pistachio ice cream 
Black Forest Chocolate Mess V 

Chocolate sponge, morello cherry compote, amaretto 
infused whipped cream, Belgian chocolate sauce, 

vanilla pod ice cream

STARTERS

MAINS

DESSERTS

3 COURSES £39

 All served with thyme roasted carrots & parsnips, 
buttered tenderstem broccoli



CHRISTMAS 
SET MENU

V Suitable for vegetarians. VE Suitable for vegans. NGA Non-gluten option 
available. Fish and poultry dishes may contain bones. All weights are approximate 
prior to cooking. All items are subject to availability. Allergen Information. Non-
gluten menu is available upon request. If you have any allergies or dietary 
requirements, please speak to our team for more information. Our kitchens 
contain many ingredients and so we cannot guarantee the total absence of nuts, 
gluten, or other allergens. Menu descriptions do not contain all ingredients. Our 
fryers are used to cook different products so we cannot guarantee total absence 
of animal products or allergens. A full list of allergens in each dish is available 
for your peace of mind. All prices include VAT. A 10% discretionary service 
charge will be added to the final bill. All tips are retained by the grateful team.

SCAN TO BOOK


