
Warm leeks, chestnut puree pb

Soupe a l’oignon v

Crab remoulade

Pork terrine en croute

v = vegetarian pb = plant based - please let us know if you have any allergies or dietary 
requirements. our dishes are made here and may contain trace ingredients. all of the above prices 

are inclusive of vat -there is a discretionary 12.5% service charge added to your bill.

F E S T I V E  M E N U

Two courses £27 | Three courses £32

S T A R T E R S

M A I N S

D E S S E R T S

Roasted salsify galette, kale v

Cod, chanterelles, brown shrimp

Roast duck, frites, burnt apple

Norfolk turkey, all the trimmings

Creme caramel

Chocolate pot

Apple tarte tatin


