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CHRISTMAS PARTY MENU

£60 per person

BRIOCHE ROLL whipped truffle butter (v)
STARTERS
BIRD’S LIVER PARFAIT cherry gel pumpkin seed granola, toasted sourdough
WHITE ONION & THYME VELOUTE pickled onion, chive oil (vga, df, gf)

BEETROOT CURED TROUT salt baked baby beets, gin and lime granita, tuille

MAINS
WILTSHIRE BRONZED TURKEY chestnut & Cranberry Stuffing - Pigs in Blankets, Pancetta &

Chestnut Sprouts, Seasonal Veg

SALMON FILLET crushed confit potato, baby gem, pea fricassee, crab bisque

CREEDY CARVER DUCK LEG duck fat fondant potato, squash puree, purple sprouting broccoli, spiced
duckjus

TOMATO TART vegan feta, basil pesto, rocket salad (vg)

DESSERTS
|CED CHRISTMAS PUDDING PARFAIT orange glaze, spiced tuille

STICKY MALT PUDDING malt ice cream, toffee sauce

HAZELNUT, CHOCOLATE & BAILEYS MOUSSE CAKE chocolate sorbet

please inform your server if you have any allergies or require information on ingredients
a discretionary 12.5% service charge will be added to your bill
all prices are inclusive of vat.



