FESTIVE SET MENU

Two courses £42 pp, Three courses £58 pp

STARTER

Smoked duck breast,
clementine, pickled beetroot

Jerusalem artichoke soup,
chestnut & black olive crumb (V)

Cornish crab tartlet, fennel & apple slaw
MAIN

Roast Norfolk turkey breast,
with all the trimmings

Grilled salmon fillet,
fennel, red pepper & gremolata

Wild mushroom & chestnut Wellington,
truffle cauliflower (V)
DESSERT
Traditional Christmas pudding, brandy cream

Dark chocolate & orange tart,
creme fraiche

Sticky toffee pudding,
gingerbread & vanilla mascarpone

If you have any allergies or intolerances, please speak to a member of our team about your requirements before ordering. A full list of allergens contained in each dish is available upon

request. Our menus are seasonal, therefore subject to change due to ingredient supply. Please note that a discretionary service charge of 12.5% will be added to your bill.



