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Festive Menu

70

Home House gin and beetroot cured 
salmon, smoked sour cream, 
beetroot slaw, melba toast

†††

Roast turkey, pigs in blankets, 
goose fat potatoes, maple glazed 

carrots and parsnips, Brussel sprouts, 
stuffing, turkey gravy, cranberry sauce

†††

Christmas pudding, brandy sauce

†††

Mini mince pies 

†††

Tea, filter coffee or 
herbal infusions

All prices inclusive of VAT.
A discretionary service charge of 12.5% will be added to your bill.
If you have any allergies or intolerances please ask a member of
staff for further information.



Festive 
Vegetarian Menu

60
Roast celeriac and chestnut soup, 

croûtons, celeriac remoulade, 
caramelised chestnuts

†††

Wild mushroom and beetroot 
Wellington, pickled beetroots, 

caramelised onion and lentil grave

†††

Christmas pudding, brandy sauce

†††

Add cheese course £12pp supp. 
or replace dessert for cheese £4pp

Cheese selection, chutney, 
quince jelly, biscuits

†††

Tea, filter coffee or 
herbal infusions

All prices inclusive of VAT.
A discretionary service charge of 12.5% will be added to your bill.
If you have any allergies or intolerances please ask a member of
staff for further information.



Menu A

60

Spiced pumpkin and chicory salad, 
orange vinaigrette, pistachio dukkha

†††

Chicken supreme, fondant potato, 
Koffman cabbage, Madeira jus

†††

Milk and honey panna cotta with 
griottines and honeycomb

†††

Add cheese course £12pp supp. 
or replace dessert for cheese £4pp

Cheese selection, chutney, 
quince jelly, biscuits

†††

Tea, filter coffee or 
herbal infusions

All prices inclusive of VAT.
A discretionary service charge of 12.5% will be added to your bill.
If you have any allergies or intolerances please ask a member of
staff for further information.



Menu B

70

Burrata, truffle honey, caramelised 
figs, charcoal pane carasau cracker

†††

Poached salmon supreme, wilted 
spinach, smoked celeriac remoulade, 

champ potatoes, butter sauce

†††

Chocolate and hazelnut tart

†††

Add cheese course £12pp supp. 
or replace dessert for cheese £4pp

Cheese selection, chutney, 
quince jelly, biscuits

†††

Tea, filter coffee or 
herbal infusions

All prices inclusive of VAT.
A discretionary service charge of 12.5% will be added to your bill.
If you have any allergies or intolerances please ask a member of
staff for further information.



Menu C

80

Dressed Devonshire crab, brown crab 
mayo, quail’s egg, watercress

†††

Rump of lamb, fondant potato, 
roasted carrot and hazelnut, 
glazed parsnip, madeira jus

†††

Tiramisu

†††

Add cheese course £12pp supp. 
or replace dessert for cheese £4pp

Cheese selection, chutney, 
quince jelly, biscuits

†††

Tea, filter coffee or 
herbal infusions

All prices inclusive of VAT.
A discretionary service charge of 12.5% will be added to your bill.
If you have any allergies or intolerances please ask a member of
staff for further information.



Menu D

90
Duck, pheasant and partridge terrine, 

apple cider chutney, pickled pear, 
seeded cracker

†††

Grass-fed fillet of beef, sauce 
bourguignon, sweetheart cabbage, 

dauphinoise potatoes

†††

Salt caramel and hazelnut chocolate 
finger, hazelnut ice cream

†††

Add cheese course £12pp supp. 
or replace dessert for cheese £4pp

Cheese selection, chutney, 
quince jelly, biscuits

†††

Tea, filter coffee or 
herbal infusions

All prices inclusive of VAT.
A discretionary service charge of 12.5% will be added to your bill.
If you have any allergies or intolerances please ask a member of
staff for further information.



Menu E

90
Smoked salmon, lemon, capers, 
parsley and shallot, soda bread

†††

Halibut, creamed leeks, saffron 
potatoes, Champagne velouté

†††

Bramley apple tart tatin, 
calvados cream

†††

Add cheese course £12pp supp. 
or replace dessert for cheese £4pp

Cheese selection, chutney, 
quince jelly, biscuits

†††

Tea, filter coffee or 
herbal infusions

All prices inclusive of VAT.
A discretionary service charge of 12.5% will be added to your bill.
If you have any allergies or intolerances please ask a member of
staff for further information.


