
FESTIVE THREE-COURSE MENU
£65 PER PERSON

STARTERS

DESSERTS

Braised venison croquettes, apple
compote, cider reduction

Roast winter parsnip & apple soup,
toasted rustic bread (ve)

House-cured salmon gravlax, pickled
cucumber, dill crème fraîche, sourdough

Chocolate orange tart,
cherries, vanilla cream (v)

Salted caramel crème brûlée,
Amaretti biscuits (v)

Balfour Christmas pudding, brandy custard (v)

Roast squash, Brie & truffle oil tart,
walnuts & house salad (v)

MAINS

All the above is served with goose fat roast
potatoes & seasonal vegetables (gf)

Dry-aged sirloin steak, roasted shallot,
peppercorn sauce (gf)

Free-range turkey ballotine, pigs in blankets,
bread sauce & cranberry compote

Pan-fried sea bass, samphire, baby potatoes,
crayfish & lobster sauce (gf)

Spiced butterbean cassoulet, crispy fried
cauliflower, pickled red onion (ve) (gf)

Coconut panna cotta, winter berries (ve)

Roasted beetroot carpaccio, walnut &
vegan feta, balsamic (ve) (gf)

Wild mushroom & Parmesan ravioli, wild rocket,
chestnut butter (v)

Kentish cheese plate, chutney, quince jelly &
biscuits (v) (supplement £6 per person)

£30 deposit per person.
Head to our website for Terms & Conditions.



FESTIVE CANAPÉS — £4 EACH

FESTIVE GRAZING WITH DESSERTS — £50 PP

Roast beef & Yorkshire pudding,
horseradish cream

Kentish blue & caramelised onion tart (v)

Smoked duck breast crostini, fig chutney

Cheese & biscuits

Mince pie

Mini chocolate tart

Cured salmon gravlax blini, caviar,
dill, crème fraîche

FESTIVE GRAZING — £40 PP

Buffalo cauliflower wings (ve)

Pork, sage & chestnut sausage roll

Tempura king prawns, mango & chilli salsa (gf)

Pigs in blankets

Mini beef brisket burgers

Coconut panna cotta (ve)

CANAPÉ & GRAZING MENUS
PRICES BELOW

Beetroot hummus crostini, pickled
walnut (ve)

Mini vegetable spring rolls (ve)

Mini fish & chip cones

£15 deposit per person.
Head to our website for Terms & Conditions.
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