
MIDWEEK FESTIVE DINNER MENU

To begin 

Caulif lower & chestnut soup (pb)
Hazelnut crumb,  gr i l led focaccia

Chicken l iver parfait
Red onion chutney,  port  jel ly,  gr i l led sourdough

Wild mushroom fricassee (pb)
Gri l led sourdough

Crispy fr ied chicken (gif )
Winter leaves ,  rosemary & garl ic  mayo

Smoked salmon ri l lette
Rye bread ,  pickled cucumber
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To fol low
Roast turkey breast (gif )

Triple cooked potato,  cranberry & walnut stuff ing ,  bacon & onion sprouts ,
honey-glazed carrots ,  braised red cabbage & gravy

Festive spiced nut & cranberry Well ington (pb)
Triple cooked potato,  onion sprouts ,  carrots ,  braised red cabbage & vegetarian gravy

12-hour braised beef shin
Creamy mash ,  winter vegetables ,  red wine jus

L

Pan fr ied salmon (gif )
Crispy potatoes ,  spinach & fennel ,  Prosecco & herb sauce

8oz 28-day dry aged f lat  iron steak
Skinny fr ies ,  confit  garl ic  mushroom ,  peppercorn sauce
10oz rib eye upgrade +£10 8oz fi l let  upgrade +£12
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To f inish
Christmas pudding (v)
Crème anglaise,  brandy berries

Bai leys crème brûlée (v)
Brandy snap tui le (gif  on request)

St icky toffee pudding (v)
Miso butterscotch ,  vani l la  ice cream

Ice Cream & Sorbets (v/gif )
Ask for today’s  f lavours (sorbets -  pb)

We are a fresh food restaurant & food is  cooked to order.  Most dishes can be changed or modif ied to cater 
for dietary requirements ,  please speak to your server for more detai ls .  Please inform your server of  any 
al lergies or intolerances before ordering .  Not al l  ingredients are l isted & we cannot guarantee the total  
absence of  al lergens .  Al l  prices are inclusive of  VAT.  A 10%  d iscretionary service charge is  added to al l  bi l ls .  


