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.
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