
CHRISTMAS MENU
3 courses £42.95

Starters
Butternut squash soup   
Wheat-free sourdough croutons
Vegan “tuno” carpaccio   
Capers, radish & chilli vinaigrette 

Duck liver parfait� 
Beetroot relish & toasted brioche

Chestnut hummus   
Toasted wholewheat roti,  

pickled pink onions & celery
Ricotta on toasted  

 wheat-free sourdough   
Fresh figs, fig chutney, agave syrup & seeds 

Mains
Roast Norfolk turkey  
& all the trimmings� 

Chipolatas, pork & apricot stuffing, roast 
potatoes & seasonal vegetables
Sirloin steak (£7 supplement)� 

8oz Himalayan salt 28-day dry aged British 
beef, béarnaise sauce & chips 

Cornish sole  
Steamed mussels, samphire  

& saffron butter sauce

Roasted goose breast 
Braised goose leg croquette, cranberry jam, 

devils on horseback, celeriac purée & veal jus
Vegan wellington    

‘Symplicity’ mince, wilted winter 
greens & roasted beetroot  

with gravy & seasonal vegetables
Pumpkin & sage ravioli    

Symplicity “‘Nduja”, “feta”,  
baby spinach & pumpkin seeds

Desserts
Christmas pudding  

Custard & redcurrants
Chocolate opera cake  

Chantilly cream
Apple crumble tart�  

Apple candyfloss

Caramel roasted pineapple    
Coconut yoghurt sorbet,  

toasted coconut & hazelnuts
Cheese platter  �(£3 supplement)  

Stilton, cheddar, brie, spiced pear 
chutney & oatcake biscuits

Before you order your food and drinks, please speak to our staff if you have an allergy or intolerance. Despite efforts to prevent  
cross-contamination, we do use allergens in our kitchen and any of our dishes may contain traces of allergens.

Whole party must order from �the same menu or package. Deposit required to secure booking. Full T&Cs apply, �please speak to our lovely team.
Two courses available upon request for £30pp, please note that this is subject to availability.

 Vegan  Vegetarian    Gluten friendly

A glass of prosecco upon arrival, three 
courses & half a bottle of Sanziana Pinot 

Grigio or Sanziana Pinot Noir
£57.50 per person

Upgrade to Champagne & premium wines:  A glass of 
Sarcey Champagne on arrival, three courses & half a 

bottle of La Muse Viognier or Chamuyo Malbec
£65 per person

For that extra sparkle



for a magical Christmas!


