
Crafted to perfection
with all the festive cheer 

and none of the fuss.
£125.00 per person

Mains

To Start

Puddings

Christmas pudding, brandy sauce 

Velvet white onion soup, macadamia brown butter, Red Dorset

Stuffed crown of English turkey, confit duck leg croquette, pigs in blankets, cranberries, bread sauce

Venison tartare, game crisps, blackberries, confit egg yolk

Brown crab parfait, pressed white crab, Nyetimber & citrus granita

Jerusalem artichoke & mushroom tart, truffle duxelle, pickled wild mushrooms

Heritage beetroot carpaccio, whipped tofu, spiced granola, truffle & bitter leaves

All served with Yorkshire pudding, duck fat roast potatoes, Brussels sprouts,

crushed winter roots, maple roast parsnips and carrots, port jus

West Country 28-day-aged fillet of beef, braised Roscoff onion, horseradish cream 

Gressingham duck breast, confit duck leg croquette, blood orange puree, duck fat pomme anna  

Salt-baked celeriac, mushroom broth, rosehip & hibiscus chutney  

Chalk stream trout, Swiss chard, pomme dauphine, Nyetimber beurre blanc, trout caviar, sea herbs

Chocolate pave, macadamia brittle, salted caramel cremeaux 

Mixed berry cranachan, maple oats, Scotch cream

Cheese

Selection of British cheeses and accompaniments from our cheese trolley!

Choice of 3 - £14
Choice of 5 - £22
Choice of 8 - £34



Bring on the cheer,
your perfect

Christmas party 
starts here.

Scan to unwrap the

magic and take a peek
at our crafted 
Christmas.

We source our ingredients from Britain’s best farmers, 
growers, fishers and foragers to bring out the season’s flavours.

When ordering your food and drink, please inform a member of the team if you have a food allergy or intolerance. 
As part of the nature of fresh game, dishes may contain traces of shot. Provenance may vary subject to supply. 

An adult’s recommended daily calorie allowance is 2,000 kcal. All tables are subject to a
discretionary service charge of 12.5%

www. r i ve r s ta t ion . co .uk /ch r i s tmas
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