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 TO BEGIN 

Spice roasted pumpkin - artichoke - buckwheat & pomegranate salad 

Confit salmon with horseradish, fennel - apple & beetroot 

Chicken liver parfait - pickled blackberries - kohlrabi 

Goats curd ‘blancmange’ - celery marmalade - waldorf salad & granola 

Roasted quail - Scottish girolles - beans - creamed hazelnuts 

 

MAINS 

Spit roast Suffolk goose - ‘shepherd’s pie’ - red cabbage - apples 

Cornish plaice fillet - crushed cauliflower - brown shrimps - capers 

Slow roasted beef & ox cheek - salt baked shallots & salsify 

Roasted root pie with festive spices - winter cabbage - cranberries 

Highland partridge - cepes - chestnuts - sprout leaves & celeriac 

PUDDINGS

Iced prune and raisin parfait - warm clementines - wine syrup 

Tart tatin of pear and walnut - honey cinnamon ice cream 

Traditional Christmas pudding - brandy custard 

Earl Grey burnt tea cream - butter shortbread

Cropwell bishop stilton - quince jelly - Yorkshire parkin 

 2 courses for £34.00 / 3 course for £42.00
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