
Christmas Evening Menu
2 Courses for £30.5  /  3 Courses for £37

STARTERS

CARROT, GINGER & ORANGE SOUP
coriander pesto croutons / extra virgin olive oil

SLOW-BRAISED OX CHEEK
Jerusalem artichoke purée / tenderstem broccoli / soft poached egg / red wine reduction

BUTTERNUT SQUASH RISOTTO
goat’s cheese mousse / asparagus / toasted pine kernels

CRISPY PORK BELLY & BLACK PUDDING CROQUETTE
celeriac remoulade / fried egg / truffle BBQ sauce

 THAI CRAB CAKE & PRAWN TEMPURA (Supplement £2.00)
romesco sauce / avocado, sweetcorn & tomato salsa / lime / pea shoots

 
MAIN COURSES

CHRISTMAS TURKEY *
honey & thyme carrot / brussels sprouts slaw / cranberries /

potato crisp & watercress / gravy

MONKFISH *
cauliflower purée / petits pois à la française /

balsamic roasted tomatoes

WILD VENISON LOIN *
celeriac mash / spinach / classic Bourguignon sauce 

 PORK BELLY *
hispi cabbage / cinnamon-baked apple / port & blue cheese sauce

ABERDEEN ANGUS FILLET STEAK 8oz * (Supplement £10.00)
 portobello mushroom / cherry tomatoes /

green peppercorn  OR  garlic butter & parsley OR Diane sauce
 
 

* SERVED WITH:
truffle & parmesan fries, chunky chips OR potatoes of the day

Please inform us about any ALLERGIES or intolerances BEFORE ordering


