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STARTERS

Crispy Jerusalem artichoke, piccada

Clementine chutney, toasted
brioche, watercress salad

Keta caviar, dill

Orange, basil, olive oil

MAINS

Orange and winter-spiced butter
sauce, wilted spinach

Sage and onion stuffing, duck fat roast potatoes,
Brussels sprouts, pigs in blankets, honey glazed
carrots, turkey jus, and cranberry sauce.

Caramelised cauliflower purée, truffled
dill crushed potatoes, black kale

Celeriac puree, sage and pine nut beurre noisette

DESSERTS

Butterscotch sauce, vanilla ice cream

Parsnip and roasted white chocolate
ice cream, lemon balm

Créme fraiche, macerated berries

3-COURSE
LUNCH

MON-THU: £50
FRI-SUN: £55




