
This is a sample menu. Dishes and prices correct at time of publishing.

All our food is prepared in a kitchen where nuts, gluten and other allergens are present and our menu 
descriptions do not include all ingredients. 

If more information about allergens is required, please ask a member of the team.

B O X I N G  D A Y  D I N N E R  M E N U  2 0 2 4

A M U S E  B O U C H E

Butternut & sweet potato

Brioche croûte

T O   S T A R T

Smoked haddock scotch egg

Dill oil, caper & mustard dressing, pea shoots

S O R B E T

Elderflower & prosecco 

 

T O   F O L L O W

Daube of beef

Saffron & chive mash, baby carrots, French bean parcel, parsnip truffle purée, 
bourguignon jus

T O   F I N I S H

Milk chocolate & Earl Grey delice

Orange parfait, salted caramel, coffee chocolate crumb

***

Coffee & petit fours


