
 
VAT included. A discretionary service charge of 12.5% will be added to your bill.  For information relating to allergens within our food, please 

request to view our allergen matrix 

 
 

 

 

 

 

 

 

CHRISTMAS SET MENU 

2 COURSES £41 / 3 COURSES £49  

Available from 25th November – 30th December 2024   

 

MONDAY TO SATURDAY  

12.00PM-2.30PM, 5.30PM - 6.30PM 

For tables of up-to 6 guests 

 

Ham hock croquette, sauce gribiche, kohlrabi remoulade 

Pumpkin agnolotti, sage and brown butter velouté, parmesan custard 

‘Mary’s Prawn Cocktail’ baby butterhead salad, Mary’s dressing, 

avocado, tomato jelly 

————————————— 

Norfolk turkey ballotine, pork stuffing, roasted Brussels sprout  

Chestnut and cranberry nut roast Wellington, shallot and thyme gravy 

Cornish cod, truffle and hazelnut mash, curried parsnip velouté 

———————————— 

               Christmas pudding soft-serve 

              Eggnog Basque cheesecake, brandy cream 

              Selection of British and French cheeses 

———————————— 

Honey roasted parsnip 6.5 

                Pigs in blankets, cranberry sauce 8.5 

                Brussels sprout and chestnuts 6.5 

                 Beef-fat roasted potatoes 6.5 


