
  
 

 

CHRISTMAS EVE DINNER  
£60  

per person 

 

 

 

 

 

 

 

 

 

ORKNEY SCALLOPS shellfish bisque, braised fennel, crab beignet 

CELERIAC LASAGNE black truffle, mushroom bolognese, pickled mushrooms 

HAM HOCK TERRINE parley, pickles, toast 

 

  
  

 

 

 

BEECH RIDGE FARM DUCK breast & leg, celeriac gratin, pickled cranberries 

ROASTED COD fish cream, tartar, peas, scraps, confit chips, caper mayo 

CRISPY HENS EGG roasted butternut squash, crispy sage, roasted onion, sage gnocchi 

 
  

 

FESTIVE NIBBLES mini jacket, caviar, crème fraiche, roasted fig & parma ham, beetroot and feta hummus, seeded 

crackers 

 

MINCE PIE apple & mincemeat tart, clove pastry cream, cinnamon crumble 

CHOCOLATE DELICE honeycomb and dark chocolate bar, clementine sorbet, frozen segments 

EGGNOG TRIFLE eggnog panna cotta, poached winter fruits, spiced soaked sponge, fig jelly 

 

WILTSHIRE BRONZED TURKEY chestnut & cranberry stuffing, pigs in blankets, sprout gratin, seasonal 

vegetables 

ROASTED COD fish cream, tartar, peas, scraps, confit chips, caper mayo 

CAULIFLOWER CHEESE ARANCINI roasted cauliflower, smoked applewood, charred onions & greens 

VENISON HAUNCH sticky red cabbage, garlic crispy potato, green peppercorn sauce (£5 supplement) 

COFFEE & MACAROONS 

 

all prices are inclusive of vat 

please inform your serve if you have any allergies or require information on ingredients 

a discretionary 10% service charge will be added to your bill 


