Chas Chuigs S

£60

o

Roast cauliflower soup, chestnut, crispy sage pb

Juniper cured salmon, fennel, clementine dressing, dill oil

Ham hock terrine, cornichons, wholegrain mustard, toasted brioche

Pl Cronge

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

P

Christmas pudding, creme anglaise v
Dark chocolate mousse, kirsch jelly, hazelnut v gf
Clementine posset, cardamom & clove shortbread v

Blackberry Bakewell, clotted cream, toasted almonds v

ok

Cafetiere coffee & mini mince pies v [+ £5 |

v (vegetarian) pb (plant based/vegan) v’ (vegetarian, but available plant-based on request) gf (gluten ingredient free)
Please be aware that food containing allergens is prepared in our kitchen, meaning we cannot completely guarantee their absence

A discretionary 12.5% service charge will be added to your bill and shared gratefully and in entirety by our team



