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Please ask to see our comprehensive ingredient’s listings with details of major allergens.  

A discretionary 10% service charge will be added to your bill, just let us know if you would prefer to have it removed 

 

  

  

Christmas Season Lunch 

 Two courses £22.95 per person  

Three courses £26.95 per person 
 

Leek and potato soup, truffle cream & toasted hazelnuts 

 

Duck liver parfait, fig jam, orange brioche & mandarin gel 

Hickory smoked cod, black garlic quinoa, lemon purée & pea shoots 



 
Gressingham turkey breast, chestnut & sage stuffing, roasted 

potatoes, root vegetables & thyme roasting jus 

 

Grilled hake fillet, cauliflower purée, confit potatoes, 

pak choi & cumin sauce 

 

Pumpkin & red onion tarte tartin, celeriac purée, roasted root 

vegetables with a sherry vinegar reduction 

 

 

 
Traditional Christmas pudding, brandy butter & 

 vanilla crème anglaise  

 

Glazed apple tarte fine, salted caramel with five spiced ice cream  

 

Dark Chocolate ganache tart, raspberry gel, Bourbon syrup & 

popcorn  

 

 


