CHRISTMAS PARTY MENU
3 COURSES - £34 PER PERSON
STARTERS
Celeriac & Roasted Parsnip Soup (v, vg)
Prosciutto & Melon
Oak Smoked Scottish Salmon
served with horseradish cream, piccalini, caperberries, citrus
& dill dressing, sourdough bread
Duck Liver & Orange Pate
rhubarb chutney, rocket and rustic bread
Feta Lentil Salad (v, vg, gf)
little gem, crispy beetroot, honey mustard dressing

MAIN COURSES
Roast Norfolk Turkey Breast
sauteed Sprouts, stuffing, honey roasted parsnips & carrots, duck fat potatoes, cranberry
sauce and gravy
Mushroom, Spinach and Chestnut Wellington (v, vg)
with festive vegetables and vegan gravy
Braised Pork Roulette
creamy barley, caramelised greens, crackling, crispy sage and pork jus
Herb and Parmesan Crusted Cod Fillet
confit butternut squash, spinach and creamy wild mushrooms

DESSERTS

Christmas Pudding, Brandy Custard Savill (v)
Peanut and Chocolate Brownie (v)
served with salted caramel ice cream
Raspberry and White Chocolate Cheesecake
Chocolate & Hazelnut Filled Doughnuts

TO FINISH
Tea & coffee

Set menu must be pre-ordered no later than ten days in advance. A 12.5%
discretionary service charge will be added to all parties. All our food is prepared in
a kitchen where nuts, gluten & other allergens are present. Due to the
unprecedented availability of ingredients, some menu items may occasionally be
unavailable - we endeavor to accommodate with a suitable alternative. Please
contact us if you have any dietary requirements.

FESTIVE FEASTING MENU
£24 PER PERSON
MINIMUM ORDER 15 PORTIONS

FESTIVE CANAPES
Spirits of Ecstasy gin cured salmon, crumpets, horseradish cream,
pickled red onion, herb salad
Mini bruschetta (v, vg)
Butternut squash & avocado (v, vg, gf)
Lamb lollipop with a cucumber and yogurt sauce (gf)
San Marzano, chilli & English mozzarella flatbread (v)
Foraged mushrooms, black bomber Cheddar & roasted red onion flatbread (v)
Beyond Meat mini sliders (v, vg)
Bronze Label turkey sliders & cranberry sauce
Rosemary salt fries (v, vg, gf)

TO FINISH
Mini chocolate & peanut butter brownies
Seasonal fruit

Feasting menu must be pre-ordered no later than ten days in advance. A 12.5% discretionary
service charge will be added to all parties. All our food is prepared in a kitchen where nuts, gluten &
other allergens are present. Due to the unprecedented availability of ingredients, some menu items
may occasionally be unavailable - we endeavor to accommodate with a suitable alternative. Please
contact us if you have any dietary requirements.

CHRISTMAS DAY MENU
£75 PER PERSON
£40 FOR UNDER 10'S

STARTERS
Caramelised Cauliflower and Chestnut Soup (v, vg)
Homemade Game Terrine
with red onion chutney and sourdough bread
Classic Waldorf Salad (v)
Prawn & Crayfish Cocktail
Marie Rose sauce, crisp salad and crostini

MAIN COURSES
Roast Norfolk Turkey Breast
sauteed Sprouts, stuffing, honey roasted parsnips & carrots, duck fat potatoes, cranberry
sauce and gravy
Pan Fried Seabass Fillet (gf)
new potato, green beans, caperberries, clams and a cherry tomato bisque
Beef Tenderloin
served with caramelised cauliflower puree, black cabbage and roasted shallots
Mushroom, Spinach and Chestnut Wellington(v, vg)
served with seasonal roasted vegetables and vegan gravy

DESSERTS
Christmas Pudding, Brandy Custard Savill (v)
Chocolate and Peanut Butter Brownie, Salted Caramel Ice Cream (v)
Raspberry and White Chocolate Cheesecake
Vanilla Crème Brûlée, Homemade Shortbread

TO FINISH
Selection of cheese, spiced Port jelly

FOLLOWED BY
Coffee, mince pies and a festive infusion shot

A deposit of £10 per person will be required when confirming your booking with a 48 hours
cancellation policy. A 12.5% discretionary service charge will be added to all parties. All our food is
prepared in a kitchen where nuts, gluten & other allergens are present. Due to the unprecedented
availability of ingredients, some menu items may occasionally be unavailable - we endeavor to
accommodate with a suitable alternative. Please contact us if you have any dietary requirements.

NEW YEARS EVE MENU
3 COURSES £50 PER PERSON
Glass of Prosecco on arrival

STARTERS
Jerusalem Artichoke and Roasted Squash Soup (v, vg)
Seared Scallops (gf)
served With saffron, cauliflower and orange soya glaze
Beef Carpaccio (gf)
Beetroot and Sweet Potato Tortellini (v, vg)
served with green beans and a pickled red onion sauce

MAIN COURSES
Robata Grilled BBQ Poussin Spatchcock
served with polenta chips, tenderstem broccoli and garlic yogurt
8 0z Rib Eye Steak and Homemade Chips
served with vine cherry tomato, mushroom and Cape de Paris butter
Salmon Wellington
served With spinach, pea and bearnaise sauce
Wild Mushroom and Tartuffe Risotto (V)
shaved Parmesan and mizuna (vegan option available)

DESSERTS
Apple and Wild Berry Crumble served with Vanilla Ice Cream or Custard
Raspberry and White Chocolate Cheescake
Chocolate and Hazelnuts Doughnuts
Vanilla Crème Brûlée, Homemade Shortbread
Selection of Cheese
A deposit of £10 per person will be required when confirming your booking with a 48 hours
cancellation policy. A 12.5% discretionary service charge will be added to all parties. All our food is
prepared in a kitchen where nuts, gluten & other allergens are present. Due to the unprecedented
availability of ingredients, some menu items may occasionally be unavailable - we endeavor to
accommodate with a suitable alternative. Please contact us if you have any dietary requirements.
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