
Starters 

Game & Prune Terrine 
 Roscoff onion chutney, toasted sourdough 

Spiced Parsnip Soup 
crème fraîche, chives (V)

Arbroath Smokie Pâté 
pickled shallot, caper berries, rye toast 

 

Mains 

Turkey Schnitzel
pig in blanket, butter-poached carrot, caper & parsley emulsion 

Stone Bass 
crushed potatoes, Savoy cabbage, lemon beurre blanc 

Chestnut risotto 
roasted cauliflower, pickled brussels sprout leaves (V) 

 

Desserts 

Chocolate Cremosa 
spiced orange, cocoa nib tuille 

Port-infused blue cheese 
 walnut bread, pickled walnuts 

Christmas pudding parfait 
brandy-soaked demi-sec fruits, almond brittle 

Festive Three Course Menu
(Two courses £49 / Three courses £59)~~

All prices are inclusive of VAT. An optional 12.5% service charge will be added to your bill. All our food is
prepared in a kitchen where food allergens are present. Our menu descriptions do not include all ingredients.

If you have a food allergy or intolerance, please let us know before ordering. Full allergen information is
available, please ask a team member for details.
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