
 

 
 
 
 
 
 
 
 
 
Festive Menu 
2 courses £30 | 3 courses £36 
 

Small plates 
Celeriac soup, chestnuts VG 
Salmon gravadlax, kohlrabi slaw 
Smoked chicken terrine, beer onions 
Wild mushrooms, sourdough V 
 

Mains 
Roast Norfolk turkey, all the trimmings, pigs in blankets, gravy 
Braised ox cheek, mash, cavolo nero, gremolata 
Roast cod, Jerusalem artichokes, sprouts 
Baked celeriac, roscoff onion, date ketchup VG 
 

Desserts 
Christmas pudding, brandy butter VG 
Pear & apple crumble, vanilla ice cream 
Tirimasu 
Clementine & pistachio pavlova 
 

Please let a team member know of any allergies or dietary requests 
A discretionary service of 10% will be added to your table and is split evenly amongst the team 

 
 
 
 


