
Please advise the team of any 
intolerances or allergies.
Whilst we will advise on dish 
ingredients, we cannot guarantee 
against traces or any cross 
contamination throughout the kitchen

V - Vegetarian
VG - Vegan 
VG* - Vegan Option Available
NGCI - Non Gluten Containing 
Ingredients
NGCI* - Non Gluten Containing 
Ingredients Option Available
DF - Dairy Free 
DF* - Dairy Free Option Available

VODKA  CURED CHA LK FA RM TROUT
 avocado, bloody mary, linseed cracker, dill

SMO K ED  HAM HOCK & CONFIT CHICKEN TERRINE
parsnip purée, piccalilli, black pudding croquette, nasturtium

GODMINSTER CHEDDA R TA RTLET
balsamic onions, confit leeks, chives, crispy shallot rings, chive oil

S T A R T  H E R E

R OA ST FREE-RA NGE TURKEY CROWN
goose fat potatoes, brussel sprouts, pigs in blankets, cranberry & 

orange stuffing, honey glazed root vegetables, turkey gravy

WILD MUS HROOM NUT ROA ST
roast potatoes, glazed root vegetables, seasonal greens, squash 

purée, mushroom jus

HA LIBUT FILLET
butternut squash, pak choi, laksa sauce, coriander

DUCK BREA ST
dauphinoise potato, tender stem, cherry compote, 

quackling, spiced duck jus

M A I N  P A R T

BOOZY CHRISTMA S  PUDDING
brandy sauce

DA RK CHOCOL ATE DELICE
white chocolate cremeux, malt biscuit, malted ice cream 

S ELECTION OF A RTIS A N CHEES ES
damsel biscuits, membrillo, celery, grapes

S O M E T H I N G  S W E E T

C H R I S T M A S 
D A Y  M E N U

CHEES E & HORSERA DISH SCONE
whipped chive butter

T O  B E G I N


