
FESTIVE GROUP SET MENU

3 COURSES 52

MUST PRE ORDER . GROUPS OF 10+

STARTERS

SMOKED HADDOCK CRUMPET 

POACHED SMOKED HADDOCK , RYE CRUMPET, CONFIT YOLK , QUINCE DRESSING 

POTTED PINE SMOKED SALMON 

CAPER CREME FRAICHE , CRANBERRY JELLY, DILL WAFFLE

PIG IN BLANKET TERRINE

MULLED PEAR , MUSTARD BUTTER SAUCE , SAGE TOAST 

WOOD -FIRED SQUASH (VE )  
WHITE BEAN &  CHESTNUT ESPUMA ,  CRISPY KALE 

MAINS

TRADITIONAL TURKEY DINNER 

PICKLED RED CABBAGE , DUCK FAT POTATOES, BROWN BUTTER SPROUTS,

MAPLE ROASTED PARSNIP, SAGE GRAV Y 

CONFIT SALMON 

PINE SMOKED BEETROOT, POTATO FRITTER ,  DILL BUTTERMILK DRESSING 

MAPLE ROASTED PARSNIP

CREAMED PEARL BARLEY, CELERIAC &  BLACK GARLIC PUREE (VE )  

SLOW COOKED PORK COLLAR 

CHAMP MASH, BACON FRIED SPROUTS, CHESTNUT JUS 

32 DAY AGED SIRLOIN 7OZ , HOUSE FRIES, PEPPERCORN SAUCE 

(£18 SUPP )

SIDES

WINTER SPICED CARROTS, MAPLE GLAZE (VE )  |  6

SAGE &  ONION MASH (V )  |  6

CREAMED SPROUTS, CRISPY SAGE (V )  |  6

HIBISCUS BRAISED RED CABBAGE (VE )  |  6

SALT BAKED POTATO, TOASTED ROSEMARY, CONFIT GARLIC (VE )  |  8

PIGS IN BLANKETS, HEATHER HONEY |  10

DESSERTS

STICKY TOFFEE PUDDING 

GINGERBREAD ICE CREAM, TOFFEE SAUCE 

CHRISTMAS PUDDING PAVLOVA 

CINNAMON AND PLUM COMPOTE (VE )

EGGNOG CREME BRULEE 

CANDIDED CRANBERRIES, SATSUMA SORBET 

BRIE DE MEAUX 

CHRISTMAS CAKE , PICKLED PEAR , CRANBERRY COMPOTE
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