
Starter Main Dessert
C H I C K E N  L I V E R  P A R F A I T
Toasted brioche, spiced plum, granola
(gf available)

S M O K E D  S A L M O N
Chive crowdie, keta caviar, rye bread 
(gf available)

P O A C H E D  P E A R
Fennel, goat’s cheese, hazelnut 
(vg/gf available)

L E N T I L  S O U P
Ham hock, chive, sourdough 
(vg/gf available)

R O A S T  T U R K E Y
Roast potatoes, maple glazed root 
vegetables, sprouts, skirlie bon bon, 
chipolatas, turkey sauce (df/gf available)

C O D  L O I N
Brown shrimp, pomme purée, glazed kale 
(gf available)

V E N I S O N
Potato galette, sticky beetroot, squash 
(gf available)

T A G L I A T E L L E
Wild mushroom, truffle, parmesan 
(vg available)

S T I C K Y  T O F F E E  P U D D I N G
Toffee sauce, vanilla bean ice cream

E G G N O G  C R È M E  B R Û L É E
Shortbread (gf available)

T O A S T E D  C O C O N U T 
P A N N A C O T T A
Winter berry compote, mulled wine foam 
(vg/gf available)

S E L E C T I O N  O F  C H E E S E
Crispbread, chutney (gf available)

M A R K E T  M E N U

Available from 27th November to 
24th December

Lunch - from 12 noon, last sitting 3:30pm
Dinner - from 6pm, last sitting 8:30pm

 Three courses £44.00

Festive


