
M E N U

ON THE TABLE

Breads & nibbles

STARTERS

Spiced red lentil & carrot soup (v)(veo)(gfo) 
Toasted seeds, mini loaf, coriander 

Duck liver pâté (gfo) 
Orange & cranberry chutney, toasted brioche

Old Winchester & caramelised onion tart (v) 
Pickled walnut, Jerusalem artichoke

MAINS

Rolled turkey breast (gfo) 
Pork & cranberry stuffing, pig in blanket, roast potatoes and all the festive trimmings

Pesto roasted cod (gf) 
Tomato & chorizo ragu, grilled tenderstem

Sweet potato & chickpea curry (ve)(gfo) 
Herb rice, grilled flatbread

DESSERTS

Traditional Christmas pudding (v)(gfo) 

Brandy caramel, vanilla ice cream

Dark chocolate delice (v)(gf) 

Mascarpone, candied orange

Lemon posset (gf) 
Blueberry compote, meringue

(VE) VEGAN  (GFO) VEGAN OPTION AVAILABLE   (V) VEGETARIAN   (GF) GLUTEN FREE  (GFO) GLUTEN FREE OPTION AVAILABLE

IN OUR KITCHEN WE USE ALL OF THE 14 ALLERGENS. SOME OF OUR DISHES CONTAIN THESE ALLERGENS & OTHER DISHES MAY CONTAIN TRACES. FOR ALLERGEN 
INFORMATION PLEASE SEE OUR WEBSITE OR ASK YOUR SERVER. THIS MENU IS SUBJECT TO CHANGE AT ANY TIME. 

£59.99

PER PERSON

OR £540  
TABLE OF 10*

BEFORE 01/10/24

3 COURSE MEAL

WELCOME DRINK

+ SACKS OF 
ENTERTAINMENT


