
FESTIVE SET MENU
£65 PER PERSON

FOR THE TABLE
Grilled emmer bread & whipped butter V

Pickled garden vegetables VE/GF

Starters
Wild mushroom & feta cheese pâté ve  

Red pesto, white truffle oil, crostini
Seared scallops 

Emmer gremolata, herb oil
Dry-aged beef carpaccio gf 

Black garlic & horseradish aioli, shaved parmesan
Scottish salmon gf 

Beetroot-cured salmon, Plymouth gin, pickled cucumber

Mains
Roasted norfolk turkey  gf* 

Duck fat roast potatoes, pigs in blankets, braised red 
cabbage, glazed root vegetables, red wine gravy, cranberry 

& mulled spice sauce
Roasted lamb cutlets  gf 
Celeriac purée, heritage carrots  

& red wine jus, parsnip crisp
Heritage beetroot & roasted  

red onion tart ve 
Roast potatoes, braised red cabbage, glazed root vegetables, 

red wine gravy
Pan-roasted halibut  gf 

Crushed potato cake,  charred broccoli, lobster & king 
prawn bisque, Avruga caviar

Desserts
Artisan cheese board 

A curated selection of artisanal cheeses,  
fig chutney, crisp crackers

Dark decadent chocolate mousse 
Rich chocolate mousse with a white chocolate centre

Christmas pudding VE 
Brandy & vanilla custard, cranberry jam

Baked cheesecake 
Sour cherry compote

To finish
Coffee & mini mince pies


