
(V) Vegetarian / (VG) Vegan / (GF) Gluten free / (VA) Vegetarian available / (VGA) Vegan available / (GFA) Gluten free available

Please be advised that our kitchen handles ingredients that contain allergens. While we take the utmost care to prevent cross-contamination, we cannot guarantee that any menu item is 
completely free of gluten, dairy, eggs, nuts, peanuts, soy, sesame, shellfish, fish. If you have any allergies or dietary restrictions, please inform your server before placing your order. Our team 
will be happy to assist you with ingredient information and suggest suitable options.*All weights stated are approximate and prior to cooking. **Our fish has been carefully filleted however 
some small bones may remain. ***Some of our foods are cooked using genetically modified soya oil.

Allergen Information

F A Y R E  M E N U

2 COURSE £35.95 / 3 COURSE £49.95
KIDS 2 COURSE £25 / KIDS 3 COURSE £35

SPICED BUTTERNUT SOUP (V)(VGA)
Goat’s cheese crumble, parsnip crisps, toasted sourdough

PAN-SEARED SCALLOPS
Celeriac purée, pea purée, smoked caviar and herb butter sauce

DUCK LIVER PÂTÉ
Pickled red onion, fig relish and toasted brioche

BEETROOT-CURED SALMON GRAVADLAX
Horseradish crème fraîche, dill and smoked caviar, toasted sourdough

REDEFINED MEAT WELLINGTON (V)(VGA)
Truffle wild-mushroom duxelles, roast potatoes, Brussels sprouts, seasonal greens and gravy

PAN-SEARED SALMON WITH A HERB & PARMESAN CRUST (GF)
Ratte potatoes, samphire, wilted spinach and Champagne sauce

ROAST NORFOLK TURKEY
Pigs in blankets, duck-fat roast potatoes, buttered Brussels sprouts, honey-glazed carrots, 

red cabbage braised in mulled wine and rich turkey gravy

SLOW-BRAISED BEEF FEATHER BLADE
Creamy horseradish mash, winter greens, beef-fat roasted carrot and red wine gravy

TRADITIONAL CHRISTMAS PUDDING (V)(VG)
Brandy butter or lavender custard

CLASSIC RASPBERRY TRIFLE (VG)
Raspberry coulis and Chantilly cream

FESTIVE PROFITEROLE TOWER (V)
Chocolate cream and warm salted caramel sauce

BAKEWELL TART
Forest berry coulis and custard

FESTIVE CHEESE SELECTION
Somerset Brie, Cashel Blue, strawberry compote and crackers

CRISP DUCK-FAT  
ROAST POTATOES

RED CABBAGE BRAISED  
IN MULLED WINE

PIGS IN BLANKETS

Starters

Mains

Desserts

MINCE PIE

To Finish

BUTTERED BRUSSELS SPROUTS

CAULIFLOWER CHEESE WITH  
A PARMESAN CRUMB

+£8 SUPPLEMENT 
Sides




