
 
 

  

  

 

Festive Set Menu 

 

2 courses 27.5 / 3 courses 33 
(excluding snacks) 

snacks 
House roast salt and vinegar nuts 4 (V*, Gf*) 

Parmesan biscuits, quince Jam 5 (V*) 

House sourdough, whipped Katy Rodgers butter 5 (V*, Gf*) 

Gordal olives, harissa house marinade  5.5 (V*, Gf*) 

starters 
Chicken liver parfait, Cumberland sauce, toasted brioche (Gf*) 

Nick’s smoked salmon, citrus salad, orange segments, winter leaves (Gf*) 

Jerusalem artichoke and mushroom velouté, hazelnut, truffle (V, Gf*) 

Seafood cocktail, king prawn, crayfish, cocktail sauce (Gf*) 

mains 
Roast Turkey, apricot stuffing, chipolatas, roast potatoes, sprouts (Gf *)  

Beef bourguignon, creamy mash, pancetta, beef sauce (Gf*) 

Cod schnitzel, grenobloise sauce, anchovy, Pierre Koffman fries (Gf*) 

Butternut squash ravioli, confit fennel and onion, sage butter sauce  (V*, Gf*) 

desserts 

Choux bun, pistachio ice cream, chocolate sauce (V*) 

Sticky toffee pudding, smoked toffee sauce, vanilla ice cream (V) 

Affogato, fresh espresso, vanilla ice cream (V, Gf*) 

Tunworth brie, truffle honey, rye cracker (V*, Gf*) 

 


