
F E S T I V E  S N A C K  B O A R D S

CAULIFLOWER,  BRUSSELS SPROUT & ONION BHAJIS

Tamarind Chutney

vegetarian SNACK BOARDS 25PP

CHESTNUT & MUSHROOM SCOTCH EGG

Cumberland Sauce

Goat’s Cheese

CARAMELISED ONION TART

FRIED GNOCCHI BITES

Aioli

OYSTER MUSHROOMS ON TOAST
Port Reduction

FESTIVE SNACK BOARDS 35PP

TURKEY KEEMA & CHEDDAR TOASTIE

Masala Ketchup

Tarragon, Port & Cranberry Chutney

CONFIT GOOSE LEG SCOTCH EGG

PORK SHOULDER RILLETTES

Sourdough Toast, Pickled Shallots, Gherkin Ketchup

HOT SMOKED SALMON

Horseradish Mascarpone, Rye Crisp

ACHILL OYSTER

Pickled Apple & Celery, Bronze Fennel

Please speak to your server regarding any allergy concerns. A discretionary 15% service charge will be added to your bill. 

All prices include VAT.



B E E F  W E L L I N G T O N  F E A S T  M E N U

Minimum four persons. All dishes served family style. 

Feast requires 72hrs notice for pre-order.

£95 per person

m a i n s

served with Pigs in Blankets, Brown Butter Brussels Sprouts, Roasted Chantenay Carrots,
Braised Red Cabbage, Duck Fat Roast Potatoes, Yorkshire Puddings, Roast Gravy

BEEF WELLINGTON

APPLE & BLACKBERRY CRUMBLE

D e s s e r t  

Vanilla Custard

s n a c k s

CHRISTMAS SCOTCH EGG

Confit Goose Leg, Tarragon, Port & Cranberry Chutney

Pickled Cucumber, Onion Crackers, Mustard Crème Fraîche 

TROUT RILLETTE

RED LEICESTER RAREBIT ON TOAST

Coppa Ham, Cornichon

Please speak to your server regarding any allergy concerns. A discretionary 15% service charge will be added to your bill. 

All prices include VAT.



F E S T I V E  F E A S T  M E N U

Minimum four persons. All dishes served family style. 

Feast requires 72hrs notice for pre-order.

£80 per person

m a i n s

served with Pigs in Blankets, Brown Butter Brussels Sprouts, Roasted Chantenay Carrots,
Braised Red Cabbage, Duck Fat Roast Potatoes, Yorkshire Puddings, Roast Gravy

ROAST CROWN OF TURKEY

APPLE & BLACKBERRY CRUMBLE

D e s s e r t  

Vanilla Custard

s n a c k s

CHRISTMAS SCOTCH EGG

Confit Goose Leg, Tarragon, Port & Cranberry Chutney

Pickled Cucumber, Onion Crackers, Mustard Crème Fraîche 

TROUT RILLETTE

RED LEICESTER RAREBIT ON TOAST

Coppa Ham, Cornichon

Please speak to your server regarding any allergy concerns. A discretionary 15% service charge will be added to your bill. 

All prices include VAT.

&
STUFFED LEG OF LAMB

Chestnut, Apricot, Rosemary



V E G E T A R I A N  F E A S T  M E N U

Snacks & Mains plated individually.

Desserts served family style to share.

Feast requires 72hrs notice for pre-order.

£60 per person

APPLE & BLACKBERRY CRUMBLE

D e s s e r t  

Vanilla Custard

S T A R T E R

CHESTNUT & MUSHROOM SCOTCH EGG

Cumberland Sauce

m a i n

served with Brown Butter Brussels Sprouts, Roasted Chantenay Carrots, 
Braised Red Cabbage, Roast Potatoes

LEEK,  POTATO & BRIE PITHIVIER

Garlic & Thyme Velouté

Please speak to your server regarding any allergy concerns. A discretionary 15% service charge will be added to your bill. 

All prices include VAT.


