
Mushroom and truffle velouté, chive bread rolls GF* VE*

Pan-fried red snapper, pea & mint purée, straw fries, warm tartare sauce

Venison croquette, pickled blackberries, blackberry purée, juniper and venison jus, nasturtium

Staffordshire roast turkey, honey and mustard-glazed ham, pork & cranberry stuffing,       
smoked pancetta chipolata, goose fat roast potatoes, roast turkey gravy 

Beef tournedos rossini, toasted brioche, thyme and garlic potato terrine, Maderia jus 

Roast chestnut, sweet potato & mushroom duxelles baked wellington
hasselback potatoes, sage & sherry reduction

All served with sprouts, bacon and chestnuts, honey roast parsnips, confit carrots and sticky braised red cabbage

Warm sticky pudding, spiced fruits, brandy sauce VE*/GF*

Chocolate sphere - chocolate mousse, chocolate sponge, dark chocolate glaze, cherry compôte, kirsch gel

Cheeseboard - selection of British cheeses, grapes, celery, artisan crackers, fruit chutney V* GF*

£170
£70
£10


