FESTIVE SET MENU

STARTERS

Tea Smoked Aylesbury Duck breast
salt baked beetroot, damson & sansho puree, miso walnut
praline & dressed chicory

Cornish Crab, apple & kohlrabi remoulade

curry leaf emulsion, squid ink rice cracker

Roasted Jerusalem artichoke

mushroom dashi emulsion, pickled girolles,
blackberries & artichoke crisps (v)

MAINS

Roast Turkey breast
chestnut stuffing, roast carrot, cavolo nero & roast potatoes

Cornish roast cod fillet
black cabbage, mash potato, chestnut, pancetta & sage crumb

Pumpkin & Montgomery cheddar agnolotti (v)

roasted squash, miso brown butter emulsion, black
cabbage & pumpkin seed praline

DESSERTS

Blood orange & Cardamom posset
set cream with blood orange, cardamom & shortbread crumb

Sticky Toffee pudding

warm date sponge, toffee sauce & vanilla bean ice cream

Creme Brilée
classic vanilla custard & caramelised sugar crust,
winter berries

Please inform your server of any allergies or intolerances before placing your order.
A discretionary optional service charge of 15% will be added to your bill.
We are committed to sustainability by sourcing seasonal, local ingredients,
reducing waste, and supporting responsible fishing and farming practices.



FESTIVE SET MENU

STARTERS

Hand diced venison loin
cured egg-yolk, black-garlic emulsion, cider-pickled celeriac &
rye-sesame tuile

Native Lobster
charred grapefruit & nori cracker

Whipped artisan blue cheese
port poached pear, miso walnut praline,
bitter chicory & cider gel(v)

MAINS

Roast Beef fillet
oxtail and shiitake croquette, truffled potato mille feuille,
black garlic puree & soy Madeira jus

Roasted Wild Turbot

miso braised leek, seaweed potato pave, glazed winter
mushrooms & smoked dashi butter sauce

Salt baked celeriac
cider compressed apple, black sesame cream, pickled
celery heart & buckwheat crumb (v)

DESSERTS

Chestnut & Dark Chocolate Torte(gf)

flourless torte with chestnut purée,
dark chocolate ganache & dusting of cocoa

Mulled Wine Poached Pear

pear poached in mulled wine & spices,
cinnamon creme anglaise

Nougat Glace
frozen nougat, honey, candied fruit &
toasted nuts

Please inform your server of any allergies or intolerances before placing your order.
A discretionary optional service charge of 15% will be added to your bill.
We are committed to sustainability by sourcing seasonal, local ingredients,
reducing waste, and supporting responsible fishing and farming practices.



	FESTIVE SET MENU
	3 COURSE £70PP
	STARTERS
	Tea Smoked Aylesbury Duck breast
	salt baked beetroot, damson & sansho puree, miso walnut praline & dressed chicory

	Cornish Crab, apple & kohlrabi remoulade
	curry leaf emulsion, squid ink rice cracker

	Roasted Jerusalem artichoke
	mushroom dashi emulsion, pickled girolles, blackberries & artichoke crisps (v)


	MAINS
	Roast Turkey breast
	chestnut stuffing, roast carrot, cavolo nero & roast potatoes

	Cornish roast cod fillet
	black cabbage, mash potato, chestnut, pancetta & sage crumb

	Pumpkin & Montgomery cheddar agnolotti (v)
	roasted squash, miso brown butter emulsion, black cabbage & pumpkin seed praline


	DESSERTS
	Blood orange & Cardamom posset
	set cream with blood orange, cardamom & shortbread crumb

	Sticky Toffee pudding
	warm date sponge, toffee sauce & vanilla bean ice cream

	Crème Brûlée
	classic vanilla custard & caramelised sugar crust,
	winter berries



	FESTIVE SET MENU
	3 COURSE £90PP
	STARTERS
	Hand diced venison loin
	cured egg-yolk, black-garlic emulsion, cider-pickled celeriac &
	rye-sesame tuile

	Native Lobster
	charred grapefruit & nori cracker

	Whipped artisan blue cheese
	port poached pear, miso walnut praline,
	bitter chicory & cider gel(v)


	MAINS
	Roast Beef fillet
	oxtail and shiitake croquette, truffled potato mille feuille,
	black garlic puree & soy Madeira jus

	Roasted Wild Turbot
	miso braised leek, seaweed potato pave, glazed winter mushrooms & smoked dashi butter sauce

	Salt baked celeriac
	cider compressed apple, black sesame cream, pickled celery heart &  buckwheat crumb (v)


	DESSERTS
	Chestnut & Dark Chocolate Torte(gf)
	flourless torte with chestnut purée,
	dark chocolate ganache & dusting of cocoa

	Mulled Wine Poached Pear
	pear poached in mulled wine & spices,
	cinnamon crème anglaise

	Nougat Glace
	frozen nougat, honey, candied fruit &
	toasted nuts




