
FESTIVE MENU

Turkey Scotch Egg, Curried Apple Ketchup

Beetroot and Whisky Cured Chalkstream Trout, Charred Clementine

Roasted Sprout, Ginger and Preserved Lemon Tart, Pickled Pear and Pomegranate Salad 

£60 for 3 courses

STARTERS

MAINS

Mereworth Venison Haunch Steak, Braised Red Cabbage, Bread Sauce, 
Root Vegetable Rosti, Cranberry Jus

Pan Roasted Cod, Crab Crumb, Heritage Potatoes, Garlic Greens, Lobster Bisque

Winter Spiced Mereworth Squash, Gnocchi, Wild Mushrooms, Smoked Celeriac 

DESSERTS

Dark Chocolate and Clementine Delice, Cranberries, Pistachio 

Warm Figgy Pudding, Mulled Wine Sorbet

Torched Shropshire Blue Cheese, Sage Honey, Potato and Rosemary Toast

Add Coffee £3.50

Vegetarian            Vegan             Gluten Free 

If you have any allergies or dietary requirements, please let us know before ordering. Whilst we take every care with allergens, we cannot guarantee our food 
to be 100% allergen free due to the environment in which it is prepared. 

A discretionary 12.5% service charge will be added to your bill.



FESTIVE MENU

£60 per person

3 courses set

All orders in December will be served exclusively from our Festive Menu. 

For 6 guests and over pre-ordering is required. 


