- Set Menu -

£50.00 per person

Starters
Curried parsnip soup, chestnut gremolata, toasted sourdough (vg) (438Kcal)
Devon crab & crayfish cocktail, chicory, radicchio, samphire, Bloody Mary sauce (145kcal)
Ox cheek & blue cheese croquettes, cumberland sauce (356Kcal)
Chicory, pear & walnut Waldorf salad, blood orange dressing (vg (313«cal)

Heritage beetfroot, goat's curd & radicchio salad v (270kcal)

Mains

Crown of English turkey, goose fat roast potatoes, crushed winter roofs,
Brussels sprouts, maple roast parsnips, pig in blanket, cranberry sauce, gravy (©s6xcal)

West Country rump of beef, goose fat roast potatoes, crushed winter roots,
Brussels sprouts, maple roast parsnips, pig in blanket, horseradish sauce, gravy (1050kcdl)

Pan roast Hampshire ChalkStream trout, Cornish new potatoes, samphire & sea beets (428kcal)
Parsnip & celeriac nut roast, purple sprouting broccoli, crushed roots (vg) (642Kcal)

Hampshire venison, partridge, tumip & swede pie, crushed roofs,
purple sprouting broccoli, gravy (762xcal)

Devon crab & scallop tagliatelle, chilli, dill, lemon (935kcal

Puddings
Christmas pudding, brandy butter ice cream () (415kcal)
Apple, fig & chestnut crumble, lemon thyme custard (v (335kcal)
Dark chocolate brownie, toasted hazelnuts, golden raisins, vanilla ice cream (v (452kcal)
Spiced winter fruit Bakewell, clotted cream (v) (43¢kcal)
Llemon posset, almond shortbread (vg) (743Kcal)

Long Clawson Stilion, quince jelly, celery, seeded crispbreads v) (464kcal)



