
A discretionary 12.5% service charge will be added to your bill.
    (V) Vegan.  Food prepared in our kitchen may contain one of the 14 allergens.  

If you have a food allergy, please let a member of the team know.

T O  S T A R T

Ham and aged Cheddar croquettes, spiced tomato chutney 

Smoked haddock chowder, leek, potato, marsh samphire 

Roast butternut squash, whipped coconut feta, walnut and blood orange dressing (V)

T H E  M A I N  E V E N T 

Roast Bronze turkey 

pork and sage stuffing, duck fat roast potatoes, braised red cabbage,  

honey glazed carrots, parsnips, sprouts, Yorkshire pudding and gravy

280g aged sirloin, peppercorn sauce, glazed onion 

herb crumbed bone marrow, fries

Roast halibut 

pink fir potatoes, spinach, Sandefjordsmør sauce

Cep and wild mushroom Wellington,  

herb roast potatoes, braised red cabbage, sprouts, carrots, parsnips, thyme gravy (V)

A F T E R S  

Christmas pudding crumble, apple, pear, rich brandy custard 

Chocolate marquise, pistachio cream, macerated blackberries (v)

Colston Bassett Stilton, honeyed figs, celery, crackers

T O  F I N I S H 

Tea, coffee, brandy truffles and mince pies

6 0  P E R  P E R S O N

C H R I S T M A S  P A R T Y  M E N U



A discretionary 12.5% service charge will be added to your bill.
    (V) Vegetarian. Food prepared in our kitchen may contain one of the 14 allergens.  

If you have a food allergy, please let a member of the team know.

W H Y  N O T  A D D  O N

Oysters 
mignonette, ponzu (NGCI) 

Each 5.5  Half dozen 27  Dozen 50 

Taco Selection 

Beef tartare, tartare sauce 

Goats cheese, honey, walnut 

Crab and avocado

12 for three

C H R I S T M A S  P A R T Y  M E N U


