
Cider  and Onion soup  
gruyere  croute  GF(a )

Duck Liver  Parfait
orange je l ly ,  toasted mi lk  loaf ,  apple ,  date  and tamar ind chutney

Cr ispy  Coley  B i tes  
lent i l  dahl  sauce ,  mint  yogurt ,  on ion chutney ,  Bombay mix  GF(a )

Charred Leek 
jerusa lem art ichoke,  goats  cheese ,  cr ispy  sprout  leaves ,  p ick led

walnuts  VE/GF/N

Roast  Norfolk  Turkey 
apr icot  and sage stuf f ing ,  roast  potatoes ,  p ig  in  b lanket ,  honey roast

parsnip ,  red cabbage,  brusse l  sprouts ,  gravy  GF

Chalkstream Trout
smoked haddock chowder ,  charred leek  GF

 Butternut  Squash Tatin
dukkah pastry ,  sp inach,  apple ,  date  and tamar ind VE

Herefordshire  F i l let  Steak (£10 Supplement)
roscof f  onion,  ox  cheek ,  creamed potato ,  cavolo  nero ,  jus  GF  

Christmas Pudding
Brandy butter  OR vani l la  i ce  cream GF(a) /VE(a )

Brit ish Cheeseboard

Treacle  Tart
ginger  creme fra iche VE(a )

Chocolate Del ise
rum baba,  cof fee  ice  cream,  cocoa tu i l le   

FESTIVE MENU 2025

Starters

Mains

Desserts

Please notify your server of any allergies and/or dietary requirements.

A discretionary service charge of 10% is added to all bills.  All service charges are paid to our service team
V Vegetarian | VE Vegan |  GF Gluten Free |  DF Dairy Free  | (a) Available 

Tea & Coffee
petits fours

Two courses- £38
Three Courses- £48  


