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LUNCH
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FRENCH ONION SOUP
BRAISED BEEF SHIN, GRUYERE (GFO)

WOODLAND MUSHROOM CHOUX FARCI
PICKLED WALNUT, DAUPHINOISE SAUCE (v)(VEO)(GFO)

BEETROOT CURED SEA TROUT
PICKLED CUCUMBER, TROUT ROE, HORSERADISH CREME FRAICHE (GF)
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BALLOTINE OF TURKEY ®

3 CRANBERRY STUFFING, DUCK FAT POTATO, PIG IN BLANKET, GLAZED PARSNIP,
SERVED WITH CREAMED POTATO, WINTER GREENS &’ SPROUT MIX

CoOD LOIN
BROWN SHRIMP, BORLOTTI BEANS, SMOKED JERUSALEM ARTICHOKE PUREE, =
)
CITRUS BEURRE BLANC (GF) o

@ &_, @ PAN-FRIED CAULIFLOWER
>

. CAULIFLOWER CROQUETTE, BLACK GARLIC KETCHUP, SAGE BLACK PEPPER SAUCE (v)(vEO)
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> CHOCOLATE PAVE
4 A - 4 ORANGE COMPOTE, SESAME CRUNCH, GINGER ICE CREAM (GFO)

BOOT CHRISTMAS PUDDING
BRANDY CARAMEL, CLOTTED CREAM ICE CREAM (VEO)(GFO)

- CHEESE PLATE
CHUTNEY, GRAPES, SELECTION OF BISCUITS (GFO)

REGULAR: 2/3 COURSES 26.”°/32.”” o« OFF PEAK: 2/3 COURSES 18.2/22.°
PLEASE SEE REVERSE FOR OUR OFF PEAK TIMINGS

An optional service charge of 10% will be added to your bill. 100% of this service charge is shared
between our staff. Should you wish for this to be removed, please let a member of our team know.

(V) VEGETARIAN (VE) VEGAN (VEO) VEGAN OPTION AVAILABLE
(GF) GLUTEN FREE (GFO) GLUTEN FREE OPTION AVAILABLE

IN OUR KITCHEN WE USE ALL OF THE 14 ALLERGENS. SOME OF OUR DISHES CONTAIN THESE ALLERGENS &
OTHER DISHES MAY CONTAIN TRACES. FOR ALLERGEN INFORMATION PLEASE SEE OUR WEBSITE OR ASK
YOUR SERVER. THIS MENU IS SUBJECT TO CHANGE AT ANY TIME.
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2/3 courses 26.°/32.°
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An optional service charge of 10% will be added to your bill. 100% of this service charge is shared
between our staff. Should you wish for this to be removed, please let a member of our team know.




