
 

 

 

Christmas Menu  

 

1st – 23rd of December 
 

 

 

Starters 

 

Cream of cauliflower soup with a curry glaze (v) 
 

Duck liver and foie gras parfait with fig chutney and toasted brioche 
 

Smoked salmon and Gravalax with dill mustard and horseradish cream 
 
 
 

Mains 

 
Roast pheasant with chestnuts, black pudding and dauphinoise  

with rosemary and sherry jus 
 

Char grilled Rib-eye steak with thyme and black olive rosti 
 

Fillet of sea bass with crushed, truffeled new potatoes and chives, sugar snaps  
and wild mushrooms 

 
Portabella and Cep mushroom risotto with truffle oil and shaved parmesan (v) 

 

 
Desserts 

 
Dark chocolate tart with mocha mousse 

 
Bread and butter pudding 

 
Passion fruit panna cotta with mango and lime sauce 

 
 

2 courses – £19.50 
 

3 courses – £25.00 
 

 
 
 

All prices are inclusive of 17.5% VAT. An optional service charge of 12.5% will be added to your bill. 
 

The price includes tea or coffee, Christmas crackers, poppers and streamers. 

 


