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STARTERS 

Crispy Pork Belly Bites GF 
spiced apple purée, blue cheese, roasted figs - 11 

 
Prawn & Crayfish Cocktail DF.GF 

gem lettuce, cucumber, avocado, dill caviar - 12 

Beetroot Arancini DF 
dill aioli, candied walnuts, herb oil – 9.5 

MAINS 

Roast Breast of Norfolk Turkey DFA.GFA 
duck fat roast potatoes, pigs in blankets, 

seasonal vegetables, sage & onion stuffing, Yorkshire pudding, gravy - 23 

Salmon & Haddock Fishcake 
lobster bisque, braised spinach, parmesan crisp – 21.5 

Chestnut & Wild Mushroom Risotto DFA.GF 
truffle oil, crispy sage, parmesan, herb oil - 19 

DESSERTS 

Pear Tarte Tatin  
cinnamon ice cream – 9.5 

Christmas Pudding 
brandy sauce – 9.5 

Chocolate & Orange Torte DF.GF 
pistachio dust, blood orange sorbet – 10 

Please let us know if you have any food allergies  or dietary requirements.  
GF- Gluten Free | DF – Dairy Free | GFA – Gluten Free Available | DFA – Dairy Free Available | V- 

Vegetarian | VG - Vegan 

Please note that the 10% SERVICE CHARGE added to the bill is DISCRETIONARY. 
100% of all gratuities is shared equally with every member of our team.  

Please let us know if you wish to remove it from your bill. 
 


