
We take dietary requirements very seriously.
Please tell a member of staff if you have any special requests.

All prices are inclusive of VAT.
A discretionary charge of 12.5% will be added to your bill.

*Crispy Duck Pancake
Hoisin sauce

Horseradish cream
Beef Wellington

Pigs In Blankets (g)

Spicy cranberry sauce
*Grilled Turkey Kofta (g)

Tartare sauce
Lightly Coated Atlantic Cod Bon Bons

Crème fraiche & dill
*Smoked Salmon Blinis

Broccoli, Butternut Squash & Brie Tartlet (v)

Spicy mango chutney
*Roasted Sweet Potatoes, Spinach & Cannellini Bean Bites (g) (ve)

Sweet chilli sauce
*Vegetable Spring Rolls (ve)

(g) = Gluten Free
(v) = Vegetarian

(ve) = Vegan
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dionstpauls//

9 Choices
£32.9 per person

5 Choices *items
£20.9 per person



3 Courses
£54.9 per person

2 course option
available on request

STARTERS
Root vegetables winter slaw & horseradish vinaigrette

Scottish Smoked Salmon (g)

Watercress, capers, pink peppercorns, lime and honey mustard dressing
Beef Carpaccio (g)

Citrus infused plum sauce
Duck & Foie Gras Croquettes

Olive oil & thyme croutons
Jerusalem Artichoke & Chestnut Soup (ve)

DESSERTS
Individual Christmas Pudding (v)

Brandy crème anglaise

Winter Berries, Apple & Cinnamon Crumble (ve)
Vanilla ice cream

Poached Pear with Winter Spices & Cranberry (g) (v)
Chocolate sauce

Selection of British Cheese (v)
Green fig relish and biscuits

(g) = Gluten Free
(v) = Vegetarian
(ve) = Vegan
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MAINS
Roast Free Range Norfolk Turkey

Chestnut, pork and sage stuffing, honey glazed carrots and parsnips, Brussels sprouts, 
bread sauce, roast potatoes and a Madeira jus 

Pan Fried Fillet of Sea Bass (g)
Ratatouille provençal, broccoli florets, and braised fennel puree

Slow Braised Shin of Beef (g)
Potato puree, charred winter cabbage, glazed carrots and rich red wine gravy

Creamy Gruyere Polenta (g) (v)
Sautéed wild mushrooms, roasted cauliflower

& balsamic butternut squash




