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_ FESTIVE MENU

Available from Wednesday 2nd December

WEDNESDAY & THURSDAY 12PM - 2:30PM | 6PM - 8:30PM
FRIDAY & SATURDAY 12PM - 3PM | 6PM - 9PM

2 COURSES £37.50 | 3 COURSES £46.00 ———
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STARTERS
Cured Chalk Stream Trout
Horseradish Cream, Granny Smith Apple
Jerusalem Artichoke Velouté
Crispy Pancetta, Sautéed Mushrooms, Chestnut Fricassee, Focaccia
Duck Liver Parfait
Toasted Brioche, Seed & Nut Granola, Blackberries
Salt-Baked Beetroot
Oxford Blue Cheese, Borage, Hazelnut V | VG

MAINS

Breast of Turkey
Pancetta, rolled breast of Turkey, Stuffed with Turkey, Sage and Onion Stuffing,
Pigs in Blankets, Traditional Roast Garnish.
Ox Cheek Bourguignon
Pomme Purée, Sautéed Green Beans, Parsnip Purée
Herb Crust Hake Fillet
Creamy Mash, Charred Leeks, Fennel, Celeriac Purée, Bone Marrow Jus
Sweet Potato, Sage & Goats Cheese Wellington
Traditional Roast Garnish V | VG

Check the specials board for our pub menu and sharing steaks

SIDES
Frites Creamy Mash Truffle Parmesan Frites Sprouts, Chestnuts Pigs in Blankets Honey-Glazed
£6.00 £6.50 Frites & Pancetta £6.50 Root Vegetables
£7.50 £6.00 £6.00
DESSERTS

Christmas Pudding, Served with Spiced V-Rum Sauce
Dark Chocolate Marquise, Yoghurt Sorbet, Salted Caramel, Hazelnuts V | VG
Apple Tarte Tatin, Vanilla Ice Cream VG
Three Cheeses, Served with Crackers, Chutney & Grapes VG
Selection of Ice Cream & Sorbet V | VG .

V = Vegetarian | VG = Vegan
If you are concerned about any food allergies or intolerances, please speak to a member of the team,
who will be delighted to assist.
All prices are inclusive of VAT. A discretionary gratuity of 12.5% is added to the total bill.
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