
 

  

 

 

 

FESTIVE MENU 
Sample Menu 

 

 

 

 

SMOKED HADDOCK AND MUSSEL CHOWDER 

DUCK LIVER PARFAIT with fig relish 

A MÉLANGE OF MUSHROOMS on brioche toast 

 

~ 

 

PAN-FRIED HAKE with lobster mash and hazelnut salad 

BAKED GUINEA FOWL with garlic, beans and chorizo 

ROASTED BUTTERNUT SQUASH WELLINGTON with porcini gravy 

 

~ 

 

CHRISTMAS PUDDING with brandy cream 

PANETTONE SPICED APPLE CHARLOTTE 

BLACK FOREST TRIFLE 

 

 

 

 

2 COURSES £38  |  3 COURSES £43 

Available 21st November – 30th December* 

 

 

 

*Excluding Christmas Day and Boxing Day 


