
£50 FESTIVE SET MENU

Prices include 20% VAT. An optional 12.5% service charge will be added to 

your bill. Please advise on dietary requirements & allergies and we will 

advise on alternatives. We can’t guarantee our dishes are allergen free.

M A I N S

D E S S E RT

S TA RT E R S

ava i l a b l e  at  lu n c h  &  d i n n e r

FA N TA ST I C  S A L A D
Winter Leaves, Chicory, Clementine, 
Beauvale Blue Cheese, Candied Pecans

S E A B A S S  C E V I C H E
Pickled Melon, Fermented Red Chilli, 

Ruby Grapefruit

OA K - S M O K E D D U C K
Pickled Quince, Candied Chestnuts, 

House Vinegar Dressing

8 OZ  B E E F  F I L L E T
Bone Marrow, Gravy-Dipped Toast, 
Smoked Béarnaise, Herb Salad

P E P P E R E D V E N I S O N  ST E A K 
Garlic Mashed Potato, Ember-Roasted Mushrooms

C OA L - ROA ST E D S E A T RO U T
Samphire, Fennel, Crab & Chipotle Butter

B U T T E R - ROA ST E D C AU L I F LO W E R
Pumpkin, Pistachios, Burnt Butter Dressing

ST I C KY T O F F E E  P U D D I N G
Salted Caramel, Vanilla Ice Cream

C R È M E  B RÛ L É E
Earl Grey Chocolate, St Clements Crisps

B A R B ECOA B RO W N I E
Plum, Ginger, Bay Leaf Yoghurt Ice Cream

C H E E S E
A Selection of La Fromagerie Cheeses, Fig Salami,  

Roasted Grapes, Crackers (£6 Supplement)

Add: Chips / Roasted Carrots / Broccoli / Creamed 
Greens / Waldorf Salad - All £4 


