
v: vegetarian vg: vegan
Please inform your server of any allergies or dietary restrictions  
12.5% discretionary service charge will be added to the total bill

C H R I S T M A S  D A Y

STARTERS

Scottish smoked salmon,  horseradish crème fraiche,  cornichons,  pumpernickel  bread

Soup of the day (v)

Ham hock terrine,  Armagnac prunes,  sourdough toast

 Wild mushroom pate,  sourdough toast ,  onion chutney,  toasted seeds (v)

MAINS

DESSERTS

FESTIVE MENU

Veggie haggis ,  roast potatoes,  carrots,  parsnips,  brussels sprouts,  veggie gravy (v)

Roast Hampshire turkey,  roast potatoes,  carrots,  parsnips,  brussels sprouts,  pigs in blanket ,  stuffing,  gravy

Fil let  of  cod,  crushed potatoes,  samphire,  cherry tomatoes,  salsa verde

32 Day Dry Aged Roast Ribeye of  Beef ,  roast potatoes,  carrots,  parsnips,  brussels sprouts,  gravy (£10 supplement)

Christmas pudding,  Brandy custard

Sticky toffee pudding,  vanil la ice cream, toffee sauce

Dark chocolate mousse,  Baileys ice cream, crispy crêpe biscuit

British cheese plate ,  Long clawson blue,  Keens cheddar,  Tunworth,  grapes,  chutney,  crispy bread (£5 supplement)

PLEASE SELECT ONE FROM EACH COURSE:

ENJOY WITH OUR COMPLIMENTS: FILTER TEA, COFFEE, MINCE PIES & CHRISTMAS CRACKERS



CHRISTMAS DAY


