
 
Available à la carte or £32.50 for 2 courses, £38.50 for 3 courses – your choice 

STARTERS 
Herb-crusted Brie, cranberry and pickled dates 10.00 

Wild mushrooms on toast, poached egg, black garlic hollandaise 11.00 
Soy and whisky-cured salmon, ponzu dressing 13.00 

Pan roasted goose liver, coffee syrup and cocoa nibs and amaretto 16.00 
 

MAINS 
Wild Hart venison, sage and red cabbage purée, ANRÁN sausage in a blanket, potato 

terrine 25.00 
Beetroot risotto, goat cheese bonbons, salsa bianca 21.00 

Roast Turkey ballentine, bread sauce, cranberry, potato terrine  
and ale braised carrots 26.00 

Butter-poached smoked haddock, parsnip puree, clam butter 25.00 
Turkey schnitzel burger, sage and onion stuffing, turkey gravy, fries 19.75 

Fish and chips 19.50 
Live and Let Live Cheese and Bacon Burger with Fries £19.75 

 
PUDDING 

Christmas pudding, brandy custard, clotted cream ice cream 9.00 
White chocolate, custard and mincemeat tart, honey ice cream 9.00 

The “Man from Delmonte” (tropical pannacotta) 9.00 
Sticky toffee pudding 8.00 

Carrot cake, mango sorbet 8.00 
Mince pies and coffee 9.50 

    


