
M A I N S

Fillet of Beef Wellington, Whipped Potato, Greens

Roast Bronze Turkey, Leek & Herb Farce, Cranberries

Troncon of Turbot, Wiltshire Truffle, Artichoke Purée,
Shrimp Butter

Delice Pumpkin, Vacherin, Hazlenuts

C A N A P É S

Braised Pigs Cheek Christmas Present, Remoulade,
Pedro Jimenez

Burrata. Winter Pear, Pistachio, Golden Raisins

Torched Chalk Farm Trout, Dill, Lemon Gel, Cedro
Lemon

Lobster, Shrimp & Cray Cocktail, Caviar

ALLERGENS
If you have a food allergy or intolerance please let us know before ordering any
food. Please note that all dishes are prepared in a kitchen where allergens are
present (such as NUTS, GLUTEN, DAIRY). All free-from dishes are free from
allergen containing ingredients but we’re unable to guarantee free from
allergen traces. FULL ALLERGEN INFORMATION IS AVAILABLE UPON REQUEST
- please ask your server for a full list of dishes and allergens - all dishes of subject
to availability.

D E S S E R T S

Home-made Christmas Pudding, Brandy Sauce

Quality Street Brownie, Cotswold Ice Cream

Baked Lemon Tart, Raspberry Sorbet

Selection of Local Cheeses

F I V E  C O U R S E S  £ 1 8 0

S T A R T E R S

P E T I T  F O U R S

A selection of canapes accompanied by a glass of
Nyetimber Classic Cuvee


