
Festive Menu
2 Courses £30 / 3 Courses £36

Starters

Chalkstream Trout,Gin cured,Cucumber, Creme fraiche GF

Roasted Celeriac & Bramley Apple Soup, Truffle honey, VG

Picked Ham hock& chicken Croquette, Tarragon Mayonnaise, pickled mustard seeds

Mains

Rolled Shallford Turkey Breast, Roasted potatoes, sprouts, glazed carrot, parsnip, pork, sage & chestnut stuffing, roast

gravy and pigs in blankets GF

Barsham Beer Braised Short Rib,mash, crispy onions, braised carrot and winter greens GF

Pan Roasted Cod Fillet, Lobster bisque, saffron mash & samphire GF

Dessert

LilyPud Christmas Pudding, brandy &Orange Cream GFVG

Whiskey Creme Brulee,Vanilla Ice Cream

MulledWine Poached Pear, Eggnog cream, granola & physalis

If you have any dietary requirements, please inform a teammember
VVegetarian GFGluten free GF* Gluten free available VGVegan DF Dairy free DF* Dairy free available

10% service charge may be added to the bill, removal upon request. .


