


STARTERS

Carrot & orange soup with yuzu oil (vg, gf, nf, df)
Ham hock terrine and rosemary crostini with mango chutney (nf)
Smoked mackerel and horseradish mousse with toasted sourdough (nf)

Celeriac & chestnut arancini with vegan Parmesan dip (vg, gf, nf, df)

MAINS

Pan fried fillet of seabass with new potatoes and a lemon & fennel sauce (gf, nf)

Celeriac, apple & sage parcel with parsnip purée and cranberry sauce (vg, df)
Slow-cooked Herefordshire blade of beef with confit shallots

Bronzed turkey crown with sage & onion stuffing, pigs in blankets (gf, df, nf)

DESSERTS
Mixed berry sorbet (vg, gf, nf, df)
Classic Christmas pudding served with brandy sauce (vg, df, nf)
Dark chocolate panna cotta topped with cherry compote (gf, nf)
Salted caramel & ginger mousse topped with caramel sauce & Biscoff crumbs (nf)

A discretionary 10% service charge will be added to your bill
vg - vegan | gf - gluten free | nf - nut free | df - dairy fre



WELCOME DRINKS

Welcome Bubbles - glass of Prosecco £7pp
Welcome Champers - glass of Champagne £12pp

Winter Warmer - mulled wine £6pp

CHRISTMAS TREATS
Shot Ski - 4 shots served on a wooden ski £12
Winter Mojito (rum) - pitcher of Christmas cocktail £36
Moscow Mule (vodka) - pitcher of Christmas cocktail £36
6 Soft Drink Tokens £22
3 House Drink Tokens £18

FOR THE TABLE
6 Bottles of Mineral Water - still or sparkling £18
Bucket of Beer - 6x bottles of Corona: £28
Moét & Chandon Champagne Magnum £140
Whispering Angel Magnum £80
4 Bottles of Moét & Chandon Champagne £320
Half Bottles of Wine - Pinot Grigio or Cab Sauv (whole group only) £14pp

Half bottle of Wine - Sauvignon Blanc or Malbec (whole group only) £16pp

ALL IN PACKAGE (whole group only)

3 house drink tokens each
Arrival Prosecco

2 bottle of premium wine pp
Marlborough Sauvignon Blanc or Paz Malbec

Unlimited bottled water

1 shot ski between every 4 guests




WHITE WINE

RED WINE

e

ROSE

SPARKLING

Buy 5 bottles, get the 6th free when you preorder

Mirou, Picpoul de Pinet France 13%
This brigh’r and fresh wine has p|en’ry of citrussy fruit

Chateau Ste. Michelle, Riesling Washington, USA 13%
This beou’rifu”y balanced versatile wine has aromatics of lemon and lime zest with hints of minerals, fresh
peach and petrol

Domaine de Terres Blanches, Sancerre Blanc France 13.5%
The nose reveals floral notes with a touch of citrus; the palate is lively with green fruit flavours and a hint of
minerc1|i’ry

Pinot Gris Alsace Tradition Organic, Emile Beyer France 13.5%
An aromatic wine showing smoky notes and yellow fruit such as peach and apricot

Chablis Gloire de Chabilis, ). Moreau et Fils France 12.5%
Bone-dry white Burgundy from Chablis" most famous house. Classic Chablis flintiness with no oak ageing

Yealands Estate, Single Vineyard Pinot Noir New Zealand 13%
A bright, ruby hued wine with aromas of black cherry, violets and savoury spice on the nose. A fleshy palate,
si||<y tannins and a firm finish

Boissy & Delaygue, Clementus Chateauneuf du Pape France 14%
Rich and intense flavours of blackcurrant, liquorice and spice

Remoissenet Pere & Fils, Savigny ler Cru Aux Guettes France 13%
Medium bodied, aromatic nose with |eo1f|’19ry notes. Vivid Qcidify, si||<y tannins with a red fruit finish

Angus The Bull, Cabernet Sauvignon Australia 14%
Intense depth of colour. Ripe black fruits with rich dark chocolate and vanilla smoky oak aromas with a
medium to full bodied pq|o‘re

Chalk Hill Luna Shiraz Australia 14%
Dark raspberry fruit aroma with floral notes, and a red-berry fruit palate with hints of chocolate, coffee &
pepper

Louis Jadot, Beaujolais Villages France 13%
Well balanced wine with aromas of red fruit, particularly cherry. Slightly spicy on the palate, with a touch of
grey pepper, liquorice and rose flower

San Salvatore Vetere Rosato, Organic, Italy 12%
A de|icc1’re|y coloured rosé. Notes of ripe red fruits, soft on the pc1|ou’re with a refreshing finish.

Estandon Reflet, Provence France 12.5%
Bright, shiny pale pink hue. Silky & smooth on the palate

Whispering Angel France 13%
Notes of app|e, pink grapefruif, peach and cream & a |ong, smooth finish

Camel Valley Bacchus

Grown in the Camel Valley in Cornwall and made into elegant, English fizz by the Traditional Method.
Aromas of spring flowers with a palate rich in bubbles, finishing with a refined, zesty lemon and pastry fruit
character

Veuve Clicquot Yellow Label
Initial flavours of white fruits & raisins develop into notes of brioche & vanilla

Dom Perignon
In its youth, it is smooth, creamy & balanced with lots of fruit. With time, it develops toasty mushroomy
aromas & layers of complexity

* Please order 6 bottles of wine and you will get the cheapest free
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WE HAVE VARIABLE PRICING
THE EARLIER YOU BOOK, THE CHEAPER IT IS!

LUNCH PRICES FROM £18 - EVENING PRICES FROM £20




