
 

Please inform your server of any food allergies ahead of placing your order 
Dishes that include a * next to their allergy information can be made without that allergen 

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

 
 

 
 

FESTIVE MENU 
 

£55 per person 
 

STARTERS 
Parsnip & apple soup (gf*,df,vg) 

Herb croutons 

 
Wild mushroom & truffle risotto (gf, df*,vg*) 

Parmesan & rocket 
 

Abbots Ann venison scotch egg (df) 
Piccalilli & Romsey watercress 

 
ChalkStream trout pa te  (gf*) 

 Toasted sourdough, fennel & mint salad  

 
 

MAINS 
Roast Turkey (gf,df*) 

Roast potato, pancetta, sprouts, cranberry sauce 

 
Fillet of monkfish (gf) 

Clam chowder, & rainbow chard 

 
Slow cooked beef feather blade (gf, df*) 

Crushed celeriac, kale & red wine sauce 

 
Beetroot & goat’s cheese pithivier (df*,vg*) 

Toasted kale, pine nuts & brown butter sauce 

 
 

DESSERTS 
Apple & blackberry crumble, bay leaf custard (gf,df,vg) 

 
Clementine cre me bru le e (gf) 

 
Christmas pudding, brandy sauce  

 
Selection of English cheese (gf*) 

Tunworth, Bath Blue, Lyburn Gold 
Apple, crackers, grapes & chutney  


