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A discretionary service charge of 12.5% will be added to your table.

Please be aware that our food may contain or come into contact with common allergens. While we take steps to minimise 
risk and safely handle the foods that contain potential allergens, please be advised that cross contamination may occur. 

Speak to a member of staff for more details.

2 courses £38  3 courses £45
Glass of Prosecco on arrival £7

starters 
Celeriac and butternut squash soup

Prawn cocktail, kale salad with pickled shallots

Winter burrata with pea purée, roasted tomatoes,  
pumpkin seeds and pomegranate

mains 
Turkey ballotine with roasted potatoes, seasonal greens,  

Brussels sprouts, and red wine gravy

Pistachio and almond nut roast with dried cranberries,  
roasted potatoes, seasonal greens, Brussels sprouts and onion gravy

Braised beef and stilton pie with Brussels sprout purée,  
rosemary mashed potatoes and veal jus

Desserts 
Christmas pudding with brandy clotted cream 

Chocolate orange brownie with chocolate crumble and spiced cream

Selection of three cheeses served with pickled walnuts and crackers 
(£5 supplement)

~

Mince pies 
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