
Starters
Parsnip & Tonka bean soup, parsley, focaccia crouton

King prawn, grilled watermelon, baby gem lettuce, lime curd

Mushroom pate, pickled shimeji, pancetta crumb, turnip marmalade, toasted sourdough

Belly pork, balsamic onion, celeriac & apple velouté, parsley

As all ingredients cannot be listed on the menu, please speak to your server about any allergies / intolerances. 
An optional gratuity of 10% will be added to your bill in accordance with our T&Cs.

Turkey breast & leg, stuffing, parsnips, pancetta sprouts, cranberry sauce, 
duck fat roast potato, traditional gravy

Braised beef brisket, braised red cabbage, tenderstem broccoli, duck fat roasties, traditional gravy

The Haughmond beef burger, brioche bun, gherkin, caramelised onion, smoked cheese, duck fat chips

Roast trout, crushed new potato, fennel, broccoli, dill white wine sauce

Pearl barley risotto, roasted butternut squash, blue cheese, sage, candied pine nuts  (v)

Mains

CHRISTMAS GROUP SET MENU

2 courses for £35 | 3 courses £40

Christmas pudding mousse, brandy sauce, cranberry fruit pastilles

Tonka bean cheesecake, red wine poached pear, ginger biscuit

Chocolate brownie, candied salsify, Biscoff ice cream

Cheese, quince jelly, grapes, celery, homemade crackers (£4 supplement)

Desserts


