
FESTIVE MENU
£150 per person

Assorted Bread Rolls and Homemade Focaccia

STARTERS
Select one for the party

Celeriac Remoulade, Caper Berries, Rye Bread Croutons (VE) (GFA)

La Latteria Burrata, Grilled Radicchio, Red Wine & Balsamic Poached Figs, Ciabatta (V) (GFA)

Smoked Salmon, Sauce Gribiche, Rye Bread, Caviar (GFA)

Pan Seared Scallops, Nduja XO Sauce, Macademia Ajo Blanco, Sea Fennel

MAINS
Select one for the party

Hereford Beef Fillet Rossini, Truffle Jus, Spinach, Pain de Mie, Foie Gras (Supplement: £10)
Roast Free Range Norfolk Bronze Turkey, Leek, Morel and Jamón Stuffing

Grilled Turbot, Cockles, Champagne Beurre Blanc, Sea Kale, Samphire (GF)

Delica Pumpkin Gnocchi, Black Truffle, Pumpkin Seed Pesto, Pumpkin Broth (VE)

SIDES TO SHARE
Roasted Sage Potatoes

Lyonnaise Brussels Sprouts
Honey Roasted Carrots and Chestnuts

DESSERTS
Select one for the party

Spiced Chocolate Mango Dome, Mulled Wine Sorbet (VE) (GFA)

Chocolate Torte, Candied Orange, Marmalade Ice Cream
Warm Apple Tart, Gingerbread Ice Cream

Cassis Chestnut Mont Blanc

CHEESE SELECTION
Supplement of £20 per person

A Selection of 3 Artisanal Cheese from Neals Yard Dairy Crackers and Chutney

TEA/COFFEE AND MINI MINCE PIE
Supplement of £7 per person

(V) Suitable for Vegetarians  (VE) Suitable for Vegans   (VEA) Vegan Option Available 

(GF) Gluten-Free   (GFA) Gluten-Free Option Available 

All our meat, fish, vegetables, tea and coffee are sustainably sourced and no eggs from caged hens are used. All our suppliers are assessed for sustainability, fair trade, animal welfare 
and delivery methods prior to being selected. We prioritise the use of locally farmed and seasonal produce. All products, including palm oil and soy, are responsibly sourced 
 Please inform us of any allergies or intolerance before placing your order. Not all ingredients are listed on our menu, and we cannot guarantee the total absence of allergens.

A discretionary optional service charge of 15% will be applied to your bill.


