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	MONDAY 16TH NOVEMBER - WEDNESDAY 23RD DECEMBER
	STARTERS
	MAINS
	SCOTTISH SMOKED SALMON Capers, Shallots & Dill
	KING PRAWN CURRY Fragrant Rice, Fish Pakora & Sweetcorn

	CHICKEN LIVER PARFAIT Fig Chutney & Brioche
	GNOCCHI Goat’s Cheese, Butternut & Sage
	KING SCALLOP Cauliflower Purée & Spiced Chorizo Butter £5 Supplement
	FILLET 8 oz Add Blue Cheese | Peppercorn | Béarnaise £4 £15 Supplement

	SPICED ORANGE PANNA COTTA Gingerbread & Cinnamon
	ROASTED ROOT VEGETABLES Honey & Herb Glaze
	£6

	CREAMED SPINACH Mascarpone & Parmesan
	£7

	PIGS IN BLANKETS Honey Mustard
	£8

	CAULIFLOWER CHEESE Aged Cheddar
	£8.5

	ROAST POTATOES Garlic & Rosemary
	£6

	MAC & CHEESE Truffle & Smoked Bacon
	£15

	FRENCH FRIES | CHUNKY CHIPS Add Truffle & Parmesan | Salt & Pepper £2
	£6.5

	TENDERSTEM BROCCOLI Garlic, Chilli & Sweet Soy
	£8


	CHRISTMAS DAY LUNCH MENU
	FRIDAY 25TH DECEMBER | SERVED 12:30 - 17:30
	STARTERS
	MAINS
	SMOKED SALMON Shallot, Capers & Lemon
	TURKEY BREAST Traditional Trimmings & Cranberry

	MUSHROOM & TRUFFLE VELOUTÉ Roasted Chestnuts
	FILLET STEAK Braised Brisket, Creamed Potato, & Bordelaise
	CHICKEN LIVER PARFAIT Orange, Brugal 1888 Rum Baba & Toasted Brioche
	HALIBUT Leek, Wild Mushroom & Beurre Blanc
	KING SCALLOPS Cauliflower & Spiced Chorizo Butter
	WINTER TRUFFLE RISOTTO Celeriac & Champagne


	3 COURSES £160

	GET THE  PARTY STARTED
	PRIVATE DINING
	THE LIBRARY
	CHAMPAGNE ROOM

	CONTACT US

