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Starters 

Spiced creamy carrot and coriander soup with infused coriander oil and garlic and rosemary croutons 

Smoked salmon pâté, dill, frisée salad and artisan toast  

Short rib of beef croquettes, Roscoff onions and wholegrain mustard mayonnaise 

Honey baked goat’s cheese, smoked beetroot, walnut and frisée salad with pickled yellow beetroot (V) 

 

Mains 
Roast turkey, beef dripping roasted potatoes, pork stuffing, pigs in blankets and seasonal vegetables 

Pan fried halibut, fine green beans, Parmentier potatoes, lemon gel and lemon, mint and pea velouté 

Romney Marsh lamb rump, hot pot potatoes, tenderstem broccoli, celeriac purée, crispy parsnips lamb jus 

Creamy roasted butternut squash risotto with parmesan, peas and crispy sage (V) 

 

Desserts 
Traditional Christmas Pudding with brandy sauce 

Sticky toffee pudding with rum and raisin ice cream 

Apple, pear and almond tart with pouring cream 

Profiteroles with hazelnut liqueur cream and chocolate sauce 

Cheeseboard – Kentish blue, Winter Dale & Baron Bigod, apple, grapes, biscuits & quince jelly (+£5) 
 
 

Two Courses £37.95 | £46.95 Three courses 
 
 

Pre-order only, please advise us of any allergies, intolerances or dietary requirements when ordering. 
 

 
Merry Christmas  
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