
 

Please inform a member of staff if you have any allergens or dietary requirements. We will be happy to advise 
which dishes are suitable. Unfortunately, we cannot guarantee the absence of traces of nuts and other allergens. 

All our game may contain shot. We will apply a discretionary 12.5% service charge to all dining tables. 

 

Christmas Menu 2026 
 
 

Snacks 

 

Angel Bakery Sourdough, House Focaccia & Butter 

 

Jerusalem Artichoke, Oyster Mushroom, Cavolo Nero & Green Sauce 

Breaded Red Mullet, Crab Sauce, Cockles & Celeriac 

Baked Plaice, Chicken Butter Sauce, Fried Oyster Mushrooms & Sourdough 

Grilled Beef Tongue, Beetroot, Pickled Walnut & Horseradish 

Venison, Green Peppercorn & Smoked Bacon Terrine, Fig and Pickles 

 

Butternut Squash, Chestnut, Ricotta & Sage Rotolo 

Pan Fried Pollock, Green Peppercorn Sauce, Mussels, Salsify & Fondant Potato 

Braised Pork Shoulder, Guinness & Onion Gravy, Roasted Carrot & New Pots 

Roast Haunch of Venison, Braised Red Cabbage, Chestnut, Sage & Confit Potato 

Roast Devonshire Duck Breast, Confit Leg, Braised Turnips, 
 Smoked Bacon & Dauphinoise 

Chicken, Smoked Bacon, Leek & Mushroom Pie, Buttered Hispi & Chips (for 2) 

 

Buttered Hispi £4 

Fried New Potatoes & Garlic Butter £5 

Confit Potato £5 

 

Pear & Almond Soufflé & Pear Ice Cream (15-20 minutes) 

Date & Ginger Cake, Caramel Sauce & Poached Quince 

Vanilla Pannacotta, Shortbread & Cranberries 

Chocolate Delice, Praline & Plum Sorbet 

British Cheeseboard, Apple Chutney & Walnut Loaf 

 

2 Course £50 / 3 Course £60 
 

 


