FESTIVE SET MENU

AVAILABLE FROM 24™ NOVEMBER - 24™ DECEMBER

TWO COURSES £45 - THREE COURSES £55

STARTERS

GAME TERRINE
cranberries, pickles & radish

WHISKY CURED SALMON

treacle rye, créme fraiche & herb oil

WHIPPED GOATS CHEESE
spiced plum, salt baked beetroot & toasted nuts

MAINS

35 DAY DRY AGED BEEF

fried potato, carrots, shredded sprouts & bone marrow jus

CRANBERRY GLAZED TURKEY CROWN

roast potatoes, shredded sprouts, kilted sausage,
glazed carrots & turkey gravy

ROASTED MONKFISH
Parma ham, leek gratin & potato rosti

CELERIAC & MUSHROOM PITHIVIER

glazed carrots, sprouts & butter sauce

PUDDINGS

CHRISTMAS PUDDING

whisky ice cream

CRANACHAN

raspberries, honeycomb & whisky cream

MIELLE-FEUILLE

chocolate, winter berry & salted caramel

WINE

ADD 1/2 BOTTLE FOR £17 PER PERSON

AMODO PINOT NOIR
IGT Pavia, Italy

QUINTA DAS ARCAS ARCA NOVA BRANCO
Vinho Verde, Portugal

Please ask your server if you have any allergy or dietary requirements. Please be aware our kitchen does contain nuts & other allergens.



