
DISHES CELERY GLUTEN CRUSTACEA EGGS FISH LUPIN MILK MOLLUSCS MUSTARDS NUTS PEANUTS SESAME SOYA SULPHITES

TO START

Roast Parsnip
& Chestnut Soup
Pine-Cured
Chalk Stream Trout

Wood Roast Beetroot

Wild Game &
Smoked Bacon 
Terrine

Roast Duck 
Scrumpet

Chicken Liver Parfait

TO FOLLOW

Norfolk 
Bronze Turkey

Day Boat Fish

Creedy Carver 
Duck Confit
Jerusalem Artichoke,
Spinach & Cheese 
Pithivier Pine Nuts

Balmoral 
Venison Ragu

STEAKS

8oz Rump Cap

6oz Fillet Medallions

Boston Chop

FESTIVE LUNCH MENU ALLERGEN CHART



DISHES CELERY GLUTEN CRUSTACEA EGGS FISH LUPIN MILK MOLLUSCS MUSTARDS NUTS PEANUTS SESAME SOYA SULPHITES

SIDES

Brussels Sprouts

Braised Red Cabbage

Triple Cooked Chips

Gran Reserva 
Gorgonzola

TO FINISH

Warm Christmas
Pudding Tart
Valrhona
Chocolate Cake

Spiced Poached Pears

Cheese Plate

FESTIVE LUNCH MENU ALLERGEN CHART


