
Coffee rub beef fillet, potato rösti, hen of the woods mushroom, ale braised onion, balsamic and
bone marrow sauce (can be made gf)

Hake fillet, mussels, leeks, warm tartare sauce (gf)

Parmesan gnocchi, Delica pumpkin, wild mushrooms, cavolo nero, spinach, truffle sauce (v)

BOXING DAY MENU

Wild mushroom soup, toasted bread (v, can be made gf & ve)

Pork pâté en croûte, house piccalilli

Crab cake, pickled fennel salad, dill butter sauce

STARTERS

MAIN COURSES

Christmas pudding trifle (can be made gf & ve)

Rum, caramel and vanilla mille-feuille

Warm pear tart, vanilla ice cream, custard

DESSERTS

A discretionary service charge of 12.5% will be added to your bill. All our food is prepared in a kitchen
where nuts, gluten and other allergens are present and our menu descriptions do not include all
ingredients. If more information about allergens is required, please ask a member of the team.


