
LARGE PARTY MENU -  £39  PER PERSON
On Arrival

Bread for the table

To begin 

Sweet potato soup
Amaretto cream ,  croutons (v,  pb without cream)

Chicken l iver parfait
Gri l led sourdough ,  port  & red onion chutney

Crispy bolognese & Parmesan arancini
Madeira & black truff le mayo

Wild mushroom fricassee
Gril led sourdough (pb)

Crispy pork shoulder croquettes
Apple & kohlrabi  salad

Salt  cured mackerel
Beetroot rel ish ,  d i l l  oi l  (gif )

l

To fol low
Roast turkey breast

Triple cooked potato,  cranberry & walnut stuff ing ,  bacon & onion sprouts ,
honey-glazed carrots ,  braised red cabbage & gravy (gif )

Smoked paprika roasted butternut squash
Chargri l led artichoke hearts ,  winter spiced tomato fondue,

tenderstem broccol i ,  pine nut honeycomb (v,  g if )

12-hour braised beef shin
Creamy mash ,  winter vegetables ,  red wine jus

L

Pan fr ied salmon
Crispy potatoes ,  spinach & fennel ,  Prosecco & herb sauce (gif )

L

8oz 28-day dry aged f lat  iron steak
Skinny fr ies ,  rarebit  portobel lo,  peppercorn sauce

10oz rib eye upgrade +£8 8oz fi l let  upgrade +£10

To f inish
Christmas pudding

Crème anglaise,  brandy berries

Bai leys crème brûlée
Baked creamy custard (v)

Chocolate mousse
Salted caramel sauce,  hazelnut britt le (gif )

Ice Cream & Sorbets
Ask for today’s  f lavours (v,  g if,  sorbets -  pb)


