
Crab tart

Pork terrine

Warm leeks, hazlenuts, perigeaux sauce pb

Jerusalem artichoke soup v

 

Duck breast, pumpkin

Beef bourguignon

Cod, haricot verts, capers, lemon

Herb gnocchi, wild mushrooms v

 

Buche de noel

Apple Tarte Tatin

Prune & Armagnac parfait

F E S T I V E  M E N U

pb = Plant Based    V = Veg

Please advise your server if you have any allergies or require information on ingredients used in our 
dishes. There is a discretionary 12.5% service charge added to your bill at the table.

Two courses 27 
Three courses 34


