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& Available from 25th Of November 2025 to 3rd of January 2026 R4

White you ate watling
. 2 m Bread port sourdough with olive oil dip £5
~ 4 ) Hu S w&_ﬁ sourdough £5.50 Cheese Gougeres £4
- Startess
A

s French Onion Soup with Cheese Croutons. (v). * £9.00

Duck Filo Parcel, Spicy Plum Sauce, Orange & Pomegranate Salad.*  £9.50

hd oked Salmon Cannelloni, Celeriac Remoulade, Marie-Rose sauce.* £9.50
yd Emmental, Cheese Soufflé, Cheddar Glaze & Truffle Oil (v).* £8.50
tternut Squash Raviolis, Blue Cheese Sauce, Rocket & Hard cheese Shaving (v). £9.00

s Mains
Braised Beef Father Blade, Mash, Roasted Vegetables, Braising Jus.* £28.00
Roasted Turkey & Cranberry Stuffing “Paupiette”, Traditional Roast Garnish. ~ £25.00
Sea Bass Fillet, Celeriac Risotto, Braised Chicory, Citrus Sauce.* £27.00
Slow Cooked Pork Belly, Dauphinoise, Potatoes, Fine Beans, Prunes Gravy .*  £26.00
Beetroot, Red onions & Goat’s Cheese Lattice, Roast Garnish, Raspberry £23.00
- Vinegar Beurre Blanc (v).
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o - ("yll‘haed;llie Créme Brulée, Short Bread Biscuit, Orange Marmalade & Sorbet.  £9.50
217 Pistachio Ice Cream & Blueberry Baked Alaska Tartlet, Creme Anglaise. * £10.50
y | ~_ Blue Cheese, Poached Pear, Crackers, Mulled Wine Sorbet* £9.00
Black Forest Gateau, Custard, Sour Cherries Compote, Ginger Bread Ice-Cream. £9.50
) v 3 Scoops Ice Creams and Sorbets Or 1 Scoop of Sorbet with a shot of Vodka.* £8.50
Glass of Sauternes Chateau Briatte ( France ) 100ml £13.00
_Glass of Port Grahams LBV Decanter 50m| £6.50
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Please note a discretionary 10% service charge will be added to your bill Lunch & Diner
) *g[uten ﬁee ot can be acéustea[ to be gluten ﬁee on tequest
'./4ny stanters ovdered as a main course will have a £5.00 supp[ement
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