
S T A R T E R
Spinach And Watercress Soup, Poached Duck Egg,  Sourdough
Croutons,  Chi l l i  Powder 
*V, CGF, D
 
Confit  Duck Leg,  Whipped Feta,  Baby Rocket,  Blood Orange,
Beetroot Mousse,  Candied Walnuts 
*D, G, Su

Tempura Cod Cheeks,  Nduja Cream, Charred Sweetcorn,  Lovage Oil
*F, D, G, Su

Gri l led Oyster Mushroom, Mushroom Puree,  Pickled Girol les,
Walnut Ketchup, Crispy Potatoes 
*G, D, Su

M A I N  C O U R S E
Roast Turkey Crown, Sage & Cranberry Stuff ing,  Goose Fat
Roasted Potatoes,  Roasted Brussels With Chestnuts,  Honey
Roasted Parsnips & Carrots,  Jus 
*G, DF, N, CGF

Herb Crusted Rack Of Lamb, Heritage Carrots,  Confit  Roscoff
Onion, Mini  Shepherds Pie,  Jus 
*D, Mu, G

Lobster Thermidor Sat on a bed of Stuffed Tomato & Mozzeral la
Gnocchi In A Rich Tomato Vodka Veloute Sauce & Micro Herbs
*G, D, Cr

Hot Agave Roasted Butternut Squash, Celeriac Fondant,  Sweet
Potato Falafel ,  Lenti ls ,  Candied Beetroot,  White Miso Sauce,
Parsley Oi l  *Ve

D E S S E R T
Christmas Pudding,  Vani l la Ice cream,
Brandy Sauce,  Redcurrants
*G, D, Ve, CGF

Mince Pie Pannacotta,  Lemon Thyme
Crumble,  Vani l la Ice Cream 
*G, D, Su, CGF

Selection Of Brit ish Cheese,  Sourdough
Crackers,  Quince Jel ly ,  Grapes,
*G, D, CGF

Clementine Polenta Cake,  Candied
Clementine,  Rhubarb & Sherry Compote 
*D

C H R I S T M A S  D I N N E R
T H E  D U K E  O F  W E L L I N G T O N  £ 1 5 0  P E R  G U E S T  

A  G L A S S  O F  B U B B L E S  O N  A R R I V A L
S E L E C T I O N  O F  H O M E M A D E  B R E A D ,  O I L S  &
B U T T E R ,  M I N E R A L  W A T E R  O N  T H E  T A B L E  

C O F F E E ,  M I N C E  P I E S  &  P E T I T  F O U R S
T O  F I N I S H  
A L L E R G Y  A D V I C E :  A L L  O U R  F O O D  I S  P R E P A R E D  F R E S H  I N  A
K I T C H E N  W H E R E  N U T S ,  G L U T E N  &  O T H E R  A L L E R G E N S  M A Y  B E
P R E S E N T .  I F  Y O U  H A V E  A  F O O D  A L L E R G Y ,  P L E A S E  L E T  U S
K N O W  B E F O R E  O R D E R I N G  A N D  W E  W I L L  D O  O U R  B E S T  T O
A C C O M M O D A T E  T H E M .  P L E A S E  A S K  Y O U R  S E R V E R  F O R  O U R
A L L E R G E N  G U I D E  L I N E S .  O U R  F I S H  D I S H E S  M A Y  C O N T A I N
B O N E S .  * C G F :  P L E A S E  L E T  S T A F F  K N O W  I F  Y O U  R E Q U I R E  T H E
G F  O P T I O N .  P R I C E S  A R E  I N  £  S T E R L I N G  A N D  A R E  S U B J E C T  T O
C H A N G E  W I T H O U T  P R I O R  N O T I F I C A T I O N .  V A T  I S  I N C L U D E


	CHRISTMAS DINNER THE DUKE OF WELLINGTON £150 PER GUEST
	A GLASS OF BUBBLES ON ARRIVAL SELECTION OF HOMEMADE BREAD, OILS & BUTTER, MINERAL WATER ON THE TABLE

	STARTER
	Spinach And Watercress Soup, Poached Duck Egg, Sourdough Croutons, Chilli Powder  *V, CGF, D
	Confit Duck Leg, Whipped Feta, Baby Rocket, Blood Orange, Beetroot Mousse, Candied Walnuts  *D, G, Su
	Tempura Cod Cheeks, Nduja Cream, Charred Sweetcorn, Lovage Oil *F, D, G, Su
	Grilled Oyster Mushroom, Mushroom Puree, Pickled Girolles, Walnut Ketchup, Crispy Potatoes  *G, D, Su

	MAIN COURSE
	Roast Turkey Crown, Sage & Cranberry Stuffing, Goose Fat Roasted Potatoes, Roasted Brussels With Chestnuts, Honey Roasted Parsnips & Carrots, Jus  *G, DF, N, CGF
	Herb Crusted Rack Of Lamb, Heritage Carrots, Confit Roscoff Onion, Mini Shepherds Pie, Jus  *D, Mu, G
	Lobster Thermidor Sat on a bed of Stuffed Tomato & Mozzeralla Gnocchi In A Rich Tomato Vodka Veloute Sauce & Micro Herbs *G, D, Cr
	Hot Agave Roasted Butternut Squash, Celeriac Fondant, Sweet Potato Falafel, Lentils, Candied Beetroot, White Miso Sauce, Parsley Oil *Ve

	DESSERT
	Christmas Pudding, Vanilla Ice cream, Brandy Sauce, Redcurrants *G, D, Ve, CGF
	Mince Pie Pannacotta, Lemon Thyme Crumble, Vanilla Ice Cream  *G, D, Su, CGF
	Selection Of British Cheese, Sourdough Crackers, Quince Jelly, Grapes, *G, D, CGF
	Clementine Polenta Cake, Candied Clementine, Rhubarb & Sherry Compote  *D
	COFFEE, MINCE PIES & PETIT FOURS TO FINISH


