
Christmas LUNCH

Some of our food and drink may contain nuts and other allergens. If you have any 
dietary requirements, please speak to a member of our team who will help you.

Please note that a discretionary 10% service charge will be added to your final bill.

95.00 PER PERSON

STARTERS

MAINS

PUDDINGS

Saffron, pear, grapes, Hyll granola

Yorkshire pudding, roast winter veg, miso caramelised onion gravy

Garden Swift marinated cherries, mascarpone, chocolate

Hyll hot honey, sourdough

Roast vegetables, crispy potatoes

Quince, celery, grapes

KINGSWOOD GOATS’ CHEESE

HEREFORD BEEF SIRLOIN

KIRSCH BRANDY SNAPS

CHICKEN LIVER & OLD SPOT BACON TERRINE

CHESTNUT SEED ROAST & WINTER HERBS

BRITISH CHEESES

Coconut yoghurt, Mark’s Bakery focaccia croutons

Apple, fennel, hazelnut stuffing, pigs in blankets, thyme gravy

Brandy sauce

SQUASH & ROSEMARY SOUP

ROAST TURKEY

CLASSIC CHRISTMAS PUDDING

Oat cakes, apple salad, caperberries, dill mustard

Dill potato cake, fennel, samphire, sauce vierge

Toffee sauce, vanilla ice cream

DRINKWATER BEETROOT-CURED SALMON

SEABASS FILLET

DATE & PECAN TART




