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WELCOME COCKTAIL
served upon arrival

Starter
Flamed Root ginger & Turmeric

rubbed Chicken Brochette
Beetroot and Jalapeños slaw, coriander
and maple syrup & cilantro sour cream

Smoked Venison Sausage 
Celeriac remoulade, chili & apple Marmalade

Barbacoa Lamb 
Braised Apple, redcurrant and red cabbage,

prince squash purée

Kentucky Bourbon Beef Scrumpets 
Mulled tomato and Plum Jam

Norfolk Turkey breast
& Maple cured Bacon 

Ginger cake and old spot pig croquettes, sprout puree, 
potato and Parsnip hash, fresh cranberry & port Jus

Main course

Sticky toffee pudding
vanilla bean ice cream, Creamed butterscotch v

Christmas Pudding
served with Brandy custard crumbs v 

warm Alabama Chocolate Brownie 
served with vanilla ice cream v

dessert

WILD MUSHROOM AND
ROASTED CHESTNUT SOUP 

Hearty and creamy soup
with a hint of sweetness vg

champagne AND raspberry sorbet
refreshing, with a slightly sweet and bubbly flavour vG 

LOUISIANA SHORE FESTIVAL

30-daY aged  prime ribeye  (250g)

 (+£4 supplement)

Green peppercorn sauce, lemon dressed watercress, 
beer braised onions and oven dried Beef tomato

Smoked cauliflower Steak
Topped with a kale salad,creamy celeriac purée, and 

a zesty pico de gallo salsa vg

£65 per person
We’re bringing the magic of Christmas to our restaurant!

Enjoy a delicious meal, festive atmosphere, and Christmas crackers on every table.

A discretionary service charge of 15% will be added to your final bill. 
All prices are inclusive of VAT at the current rate.


