5 COURSE | 94.95PP

OLIVES & CHILLIES | VE | GF |
Marinated mixed olives, mild green chillies

DOLMADES | VE | GF |
Vine leaves, rice, olive oil, parsley

HONEY PASTOURMA
Greek cured beef sausage, honey

SMOKED SALMON BLINI | D |
Smoked salmon rillette, savoury blini crepe,
capers, lemon

CHICKEN LIVER PARFAIT | D | N |
Caramelised red onion chutney, grilled ciabatta

ROAST TURKEY BALLOTINE | N |
Sage & onion stuffing, pigs in blankets,
cranberry sauce, red wine jus

SEABASS | GF | D |
Sauté new potatoes, green beans, sun-blushed
tomatoes, hollandaise sauce

STICKY TOFFEE PUDDING |V |D | N |
Toffee sauce, vanilla ice cream

CREME BRULEE | D[N |

BEETROOT & GOATS CHEESE TORTELLI |V |D|N|
Toasted walnuts, rocket, goats cheese

CELERIAC & TRUFFLE SOUP | VE |
White truffle oil, parsley crisp

LAMB RUMP | GF | N |
Briam, herb gremolata, basil

ROASTED CAULIFLOWER STEAK | VE | N |
Chickpea & tahini puree, pomegranate, salsa verde,
cous cous tabouleh

CHRISTMAS PUDDING | D | N |
Metaxa brandy cream

LEMON TART|GF | D| N |

Vanilla custard topped with a caramelised sugar crust Raspberries, whipped cream

MINCE PIES & COFFEE | D | N |

The main allergens are shown on each of our dishes. If you have an allergy or intolerance listed or not
listed on the menu, please let your server know before placing any order. Every care is taken to avoid any
cross contamination when processing specific allergen free orders, we do however work in a kitchen that
processes allergenic ingredients and do not have a specific allergen free zone.

V Suitable for Vegetarians
VE Suitable for Vegan
GF Gluten Free

D Contains Dairy

N Contains nuts or nut oils

Although dishes without this symbol are made without nuts, there
is a possibility that traces of nuts may still be found in them.



