
S T A R T E R S

Warm leeks, chestnut puree pb 

Soup a l’oignon 

Crab remoulade

Pork terrine en croute

M A I N S

Roasted salsify galette, kale v 

Cod, chanterelles, brown shrimp 

Roast duck, frites 

Norfolk turkey, all the trimmings 

D E S S E R T

Creme Caramel 

Chocolate sponge pudding, vanilla ice cream

Apple tarte tatin

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 £33


