
Smoked ham and parsley terrine
piccalilli vegetables, toasted sourdough

Jerusalem artichoke soup
 brown butter mushrooms

Cured chalk stream trout
clementine, sunflower seed zaatar

***
 Roast Pheasant breast

Sarladaise potato, sprouts
 red cabbage, madeira sauce

Roast hake
buttered savoy cabbage, chestnuts

 red wine sauce

Butternut squash risotto
 Barkham blue, pumpkin seeds, rocket

***
 Dark chocolate layer cake

vanilla ice cream

Sunflower seed and cranberry
frangipane tart,  crème fraîche

Isle of Wight blue, Stoney Cross
quince membrillo, crackers

£50 per person
Minimum 8 people
Pre-order required 

FESTIVE MENU 

Please let us know if you have an allergy or intolerance to any food. Due to the wide range of ingredients used in our kitchen we cannot guarantee
against the risk of cross contamination of different allergens. Please note there is a 12.5 % service charge added to your bill. This is discretionary and

can be removed at your request. 
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