
3 courses £55 per person

To Start
Ham hock terrine, watercress, sauce gribiche, house pickles

Sichuan cured Loch Duart salmon, chilli, clementine

Spiced squash and coconut velouté, pepita seed and sage pesto

Salt-baked celeriac, candied walnuts, miso creme fraiche, bitter leaves

Mains
Gilthead sea bream, braised red cabbage, lemon pith puree

28-day aged Aberdeen Angus fillet, braised red cabbage, horseradish cream

Cranberry stuffed turkey breast, braised red cabbage, cranberry puree

Heritage beetroot tarte tatin, braised red cabbage, chestnut puree

All above served with goose fat roast potatoes, charred Brussels sprouts, dirty cauliflower cheese,

sweet mustard piccolo parsnip, gravy

Wild mushroom and spinach pesto rigatoni, mushroom foam 

Shellfish rigatoni, monk’s beard, crab foam

Puddings
Blood orange posset, oat crumble, citrus salad

24-month aged Comte, crackers, chutney
Christmas pudding, brandy foam

Dark chocolate mousse, macerated cherries
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