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

All prices include VAT.

Minimum four persons. All dishes served family style.
Feast requires 72hrs notice for pre-order.

 £110 per person

EST. 1838

APPLE & MINCE PIE CRUMBLE Brandy Custard

BEEF WELLINGTON 
Sausage & Chestnut Stuffing, Garlic & Thyme Brussels Sprouts, Glazed Chantenay

Carrots, Braised Red Cabbage, Duck Fat Roast Potatoes, Roast Gravy

HONEY-GLAZED PIGS IN BLANKETS Sweet Mustard Dressing

HOT SMOKED SALMON TARTLET Crème Fraîche, Pickled Cucumber 

CHICKEN LIVER PARFAIT Cumberland Sauce, Sourdough

DESSERT

mAIN

sNACKS AND STARTERS

bEEF WELLINGTON FEAST



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

All prices include VAT.

EST. 1838

APPLE & MINCE PIE CRUMBLE Brandy Custard

DESSERT

ROAST CROWN OF TURKEY

&

SUGAR PIT PORK RIBEYE

Spiced Apple Sauce

Sausage & Chestnut Stuffing, Garlic & Thyme Brussels Sprouts, Glazed Chantenay
Carrots, Braised Red Cabbage, Duck Fat Roast Potatoes, Roast Gravy

mAIN

sNACKS AND STARTERS

HONEY-GLAZED PIGS IN BLANKETS Sweet Mustard Dressing

HOT SMOKED SALMON TARTLET Crème Fraîche, Pickled Cucumber 

CHICKEN LIVER PARFAIT Cumberland Sauce, Sourdough

Minimum four persons. All dishes served family style.
Feast requires 72hrs notice for pre-order.

 £85 per person

FESTIVE fEAST



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

All prices include VAT.

Snacks & Mains plated individually. 
Desserts served family style to share.

Feast requires 72hrs notice for pre-order.
£65 per person

EST. 1838

APPLE & MINCE PIE CRUMBLE Brandy Custard

DESSERT

PUMPKIN, SAGE & RICOTTA CANNELLONI
Brown Butter & Hazelnuts

Garlic & Thyme Brussels Sprouts, Glazed Chantenay Carrots, Braised Red Cabbage

mAIN

CEP & WESTCOMBE CHEDDAR SCOTCH EGG Cep Mustard

sTARTER

VEGETARIAN FEAST 



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

All prices include VAT.

TURKEY KEEMA & CHEDDAR TOASTIE Masala Ketchup

BRATWURST & SAUERKRAUT SCOTCH EGG Beer Mustard

BEEF TARTARE Jerusalem Artichoke, Truffle, Hash Brown

HOT SMOKED SALMON TARTLET Crème Fraîche, Pickled Cucumber

CEP & WESTCOMBE CHEDDAR SCOTCH EGG Cep Mustard

CONFIT TOMATO TART Tomato Chutney, Thyme

FRIED PUMPKIN GNOCCHI BITES Black Olive Tapenade

CAULIFLOWER, BRUSSELS SPROUT & ONION BHAJIS Tamarind Chutney

EST. 1838

vEGETARIAN 25 P.P

cLASSIC - 35 P.P

FESTIVE 
sNACK BOARDS
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