
We cannot guarantee, but always do our best, to avoid cross contamination of nuts, gluten and other food allergens. Please when 
ordering, let us know about any dietary requirements so we can inform the Kitchen Team.  An optional service charge of 10% will 

be added to your final bill, this is shared equally amongst our team. 

 

 

Served every Sunday midday until 4pm.  Some items may be subject to change. 

Jerusalem Artichoke Soup, Roast Chestnut (V)  

Roast Beetroot ‘Tartare’, Mustard, Confit Yolk, Sourdough Croute  

Scottish Scallop, Curried Cauliflower, Pickled Raisin  

Game Terrine, Sweet Pickle, Toasted Sourdough  

Poached Salmon Rillette, Crème Fraiche, Cucumber, Horseradish  

Baked Cod Loin, Turnip, Almond, Parsley Velouté  

Roast Turkey, Winter Vegetables, Goose Fat Potatoes & All The Trimmings 

Aged Roast Rump of Beef, Winter Vegetables, Goose Fat Potatoes & All The Trimmings  

Whole Roasted Celeriac, Winter Vegetables, English Rapeseed Roast Potatoes (V)   

Soft Herb Gnocchi, Wild Mushrooms, Parmesan, Brussel Leaf (V)  

 

Brown Sugar Brûlée, Gingerbread  

Vanilla Cheesecake, Winter Berry Compote  

Christmas Pudding, Brandy Butter, Redcurrants  

Selection of English Cheeses, Raw English Honey, Artisan Crackers  

 
 
 

 


