
STARTER 

WILD MUSHROOM SOUP
Black truff le  o i l ,  crème fra îche,  tarragon,  sourdough (VGO) (V)

APPLEWOOD SMOKED CHICKEN & CHESTNUT TART
Truff le  Jerusa lem art ichoke purée,  winter  cress

HENRICKS GIN CURED SALMON
Hot smoked sa lmon & wasabi  crumpet ,  winter  rad ish ,  jun iper ,  d i l l

ROASTED FARM BEETROOT & SQUASH SALAD
Hazelnut  qu inoa,  endive ,  pear  (VG)

MAINS 

ROASTED BREAST OF LOCAL TURKEY
Sage butter ,  chestnut  & farm pork stuff ing ,  Cowshed p igs  in  b lankets ,  Koofmann
roasted potatoes ,  honey roasted carrots  & parsn ips ,  brusse ls ,  gravy ,  cranberry  

SLOW COOKED BEEF BLADE IN BAROLO
Moussel ine  potato ,  p ick led red cabbage,  honey & caraway g lazed carrots  

ROASTED PORTOBELLO MUSHROOM
Del icata  squash,  chestnut ,  qu inoa & ce ler iac ,  roasted Mar is  p iper ,  carraway roasted carrots ,  

brusse ls ,  por in i  jus  (VG)

SEARED SALMON FILLET
Crushed purp le  potato ,  sage,  conf i t  gar l ic  &  chestnut  pesto ,  caper  lemon butter

DESSERTS

CHRISTMAS PUDDING 
Vani l la  &  brandy sauce,  fresh redcurrants

DARK CHOCOLATE & CLEMENTINE TRUFFLE
Burnt  orange & candied c i trus  zest  (VG)  

CHOUX BUNS
Pistach io  chant i l l y ,  medjoo l  date ,  c lement ine  conf i t  

SELECTION OF CHEESE
3 art isan cheese,  farm chutney ,  oat  b iscu i ts ,  f ig  &  a lmond panforte  

G R A N A R Y  C H R I S T M A S

Should you have any allergens, food intolerances or dietary requirements, please inform your server. 
(V) Vegetarian (VGO) Vegan option available.
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