e

) E VEjiD[‘L

Feast your eyes

on our pnrﬁ7 hrenu,

5 that just one more Classic Christmas Set

tine of year.

L60

Starters
Roast cauliflower soup, chestnut, crispy sage pb
Juniper cured salmon, fennel, clementine dressing, dill oil

Ham hock terrine, cornichons, wholegrain mustard, toasted brioche

Mains

Roast English turkey, pork & sage stuffing, goose fat potatoes, crushed root vegetables,
sprouts, roast parsnip, pig in blanket, bread sauce & gravy

Hampshire trout, new potatoes, capers & samphire, smoked hollandaise (gf)
Wild mushroom & truffle pie, chestnut shortcrust, crushed celeriac, madeira jus pb (gf)

West Country rump of beef, Yorkshire pudding, goose fat potatoes, crushed root vegetables,
sprouts, roast parsnip, creamed horseradish, gravy

To Follow
Christmas pudding, créme anglaise (v)
Dark chocolate mousse, kirsch jelly, hazelnut (v)
Clementine posset, cardamom & clove shortbread

Blackberry Bakewell, clotted cream, toasted almonds (v)

To Finish
Glass of Port or Sauternes [+ £8 ]

Cafetiere coffee & mini mince pies v [+ £5 ]
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We source our ingredients from Britain’s best farmers,
growers, fishers and foragers to bring out the season’s flavours.

Provenance may vary subject to supply. Farming challenges and British weather can mean there are a few essential
ingredients that come from elsewhere. Please inform a member of the team of any food allergies or intolerances when

ordering. As part of the nature of fresh game, dishes may contain traces of shot.
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An adult’'s recommended daily calorie allowance is 2,000 Keal.
All tables are subject to a discretionary service charge of 12.5%.



