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3 courses for £62

Starters
Severn & Wye smoked salmon, salmon tartare,
dill & lemon creme fraiche, roe, toasted sourdough (336Kcal)

Shropshire chicken & winter truffle terrine, truffle mayo,
pickled mushrooms, toasted brioche (624Kcal)

Salt baked beetroot carpaccio, horseradish yoghurt,
pickled raisins, crispy capers (vg) (214Kcal)

Mains

Crown of English turkey, Eig in blanket,
goose fat roast Ipotatoes, crushed winter roots,
maple roast parsnip, brussels sprouts, cranberry sauce, gravy (1185Kcal)

Roast cod, mussel, leek & potato fricassee, champagne buerre blanc (651Kcal)

Walnut, beetroot & juniper nut roast, crushed mids, beetroot puree, crispy cavalo
nero, picked blackberries, red wine gravy (vg, gf) (358Kcal)

Confit duck leg, hot honey & orange glaze, celeriac puree,
spiced red cabbage, juniper jus (1116Kcal)

Puddings
Christmas pudding, brandy custard (v) (204Kcal)
Spiced vanilla panna cotta, mulled wine gel, gingerbread crumb (v) (792Kcal)

Granny smith apple & fig crumble, vanilla ice cream (vg, gf) (672Kcal)

We source our ingredients from Britain’s best farmers, growers, fishers and foragers
lo bring oul the season’s flavours.

Provenance may vary subject to supply. Farming challenges and Brifish weather can mean there are o few
essential ingreJienrs that come from eTsewl‘ere. Please inform a member of the team of any food allergies
or intolerances when Urderir'.g. As part of the nature of fresh game, dishes may contain traces of shot.
An adull’s recommended daily calorie allowance is 2,000 Keal,

All tables are subject to a discrefionary service charge of 12.5%. m
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To Start
Young’s sourdough, clementine & chestnut butter (v) (520Kcal) 4.50

Marinated mixed olives (vg) (196Kcal) 5

Half dozen Maldon oysters (265Kcal) 30

Sides
Recommended to have 1 between every 2 guests
Pigs in blankets (168Kcal) 5
Truffled cauliflower cheese (v) (351Kcal) 5

Brussels sprouts, bacon & chestnuts (478Kcal) 4.50

To Finish

Cheese Board Sharer, quince, celery & seeded crackers (3463Kcal) 55

Dark chocolate truffles (v) (336Kcal) 4.50

We source our ingredients from Britain’s best farmers, growers, fishers and foragers
lo bring oul the season’s flavours.

Provenance may vary subject to supply. Farming challenges and Brifish weather can mean there are o few
essenfial ingredients that come from eTsewhere. Please inform a member of the team of any food allergies
or intolerances when Urdering. As part of the nature of fresh game, dishes may contain traces of shot.
An adull’s recommended daily calorie allowance is 2,000 Keal,

All tables are subject to a discrefionary service charge of 12.5%. m
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