




















	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 Jerusalem Artichoke, Malt & Onion £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 Braised Beef & Cheddar

	£15

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

	TENDERSTEM BROCCOLI Garlic, Chilli & Soy
	£8


	CHRISTMAS DAY LUNCH MENU
	FRIDAY 25TH DECEMBER | SERVED 12:00 - 15:30
	STARTERS
	MAINS
	ARTICHOKE SOUP Beurre Noisette & Roasted Chestnut
	CUMBRIAN TURKEY BREAST
	FILLET OF BEEF
	CHICKEN & DUCK LIVER PARFAIT Fig Jam, Golden Raisins & Toasted Brioche
	SMOKED SALMON Crab, Argentinian Red Prawn & Dill
	Served with Goose Fat Potatoes, Pork Stuffing, Pigs in Blankets, Carrot & Swede Mash, Roast Parsnips & Savoy Cabbage
	HALIBUT Brown Shrimp Crumpet, Morel & Caviar
	TRUFFLE GOAT'S CHEESE Baby Beetroot, Chicory & Walnut Granola
	WILD MUSHROOM RAVIOLI Black Truffle, Parmesan Broth & Roasted Squash


	3 COURSES £175

	GET THE  PARTY STARTED
	THE TERRACE
	CHAMPAGNE ROOM
	PRIVATE DINING

	CONTACT US

