
 

Festive Menu 2026 
Available from 25th Of November 2025 to 3rd of January 2026 

 

While you are waiting 
 

   Olives £4   Bread port sourdough with olive oil dip £5    
Hummus with sourdough £5.50   Cheese Gougères £4 

 
Starters 

French Onion Soup with Cheese Croutons. (v). *  
Smoked Salmon Cannelloni, Celeriac Remoulade, Marie-Rose sauce.*   

Twice baked Emmental, Cheese Soufflé, Cheddar Glaze  & Truffle Oil (v).* 
                    Confit Duck Filo Parcel, Spicy Plum Sauce, Orange & Pomegranate Salad.* 

Butternut Squash Raviolis, Blue Cheese Sauce, Rocket & Hard cheese Shaving (v). 
 
 

Mains 
                     Braised Beef Father Blade, Mash, Roasted Vegetables, Braising Jus.*    

Roasted Turkey & Cranberry Stuffing “Paupiette”, Traditional Roast Garnish.  
Sea Bass Fillet, Celeriac Risotto, Braised Chicory, Citrus Sauce.*  

Slow Cooked Pork Belly, Dauphinoise, Potatoes, Fine Beans, Prunes Gravy .* 
Beetroot, Red onions & Goat’s Cheese Lattice, Roast Garnish, Raspberry 

Vinegar Beurre Blanc (v). 
 

 

Dessert 
Minced Pie Crème Brulée, Short Bread Biscuit, Orange Marmalade & Sorbet.    

Pistachio Ice Cream & Blueberry Baked Alaska Tartlet, Crème Anglaise. * 
Blue Cheese, Poached Pear, Crackers, Mulled Wine Sorbet* 

   Black Forest Gateau, Custard, Sour Cherries Compote, Ginger Bread Ice-Cream. 
           3 Scoops Ice Creams and Sorbets Or 1 Scoop of Sorbet with a shot of Vodka.* 
 

 
Glass of Sauternes Chateau Briatte ( France ) 100ml     

Glass of Port Grahams LBV Decanter 50ml   
 

Bon Appetit! 
Please note a discretionary 10% service charge will be added to your bill Lunch & Diner  

*Gluten free or can be adjusted to be gluten free on request 
*Any starters ordered as a main course will have a £5.00 supplement  

Please speak to our waiting staff  for any allergen concerns
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