Set menu from 24th November - 24th December.
Available for pre-order only.

TWO COURSES £35 | THREE COURSES £40

STARTERS

DUCK KING PRAWN WHIPPED
SPRING ROLL COCKTAIL FETA
cranberry chilli jam cocktail sauce & coal roasted beetroot,
& winter slaw bloody mary tomatoes mulled plum, toasted nuts & dill
X

MAINS

35 DAY DRY-AGED BEEF POTATO DUMPLINGS
bone marrow gravy, potato gratin Blue Murder cheese, cavolo nero
& crispy sprouts & toasted nuts
HAKE BORDELAISE TURKEY SCHNITZEL
sage & rosemary potatoes, horseradish mash, roasted parsnips,
pancetta & bone marrow jus sprouts & turkey jus

PUDDINGS

CHOCOLATE TART BLUE MURDER CHRISTMAS PUDDING
burnt vanilla cranberry & chilli jam, vanilla bean
ice cream charred sourdough custard

SIDES +£55

BEEF FAT KILTED ROASTED CARROTS
ROASTED SPROUTS SAUSAGES & PARSNIPS
crispy bacon wholegrain mustard & maple glaze rosemary salt & toasted nuts

WINE

1/2 BOTTLE PER PERSON +£17
AMODO PINOT NOIR, IGT PAVIA, ITALY
KLEINE ZALZE CELLAR CHENIN BLANC, SOUTH AFRICA

Please ask your server if you have any allergy or dietary requirements. Please be aware our kitchen
does contain nuts & other allergens. Full allergen menu available on request



