
 
25th December 2025 

   Chef Patron: Kyme Howells 
 
 
 

Christmas Day 
£130 adult   |   £50 child 

 

Arrival 

Silverhand traditional brut, kent, england 

Mimosa: English sparkling, pressed orange 

Luscombe organic raspberry crush (0%) 

Belvoir organic elderflower presse (0%) 

 

Snack 

Tapioca cracker, mushroom parfait, caramel, cep 

 

Pre-starter 

Warmed welbeck breads, beef dripping candle 

 

Starter 

King Prawn cocktail, Bloody mary marie rose espuma, baby gem, gin compressed cucumber, buttered white bloomer 

Smoked celeriac soup, pickled apple, maple butter, toasted almonds, welbeck bread & whipped butter 

Duck liver parfait, blood orange, poached d’agen prunes chutney, roast hazelnut granola, sourdough crackers 

 

Main 

Norfolk rolled turkey breast, beef dripping yorkshire pudding, chestnut stuffing, honey roasted parsnips, cranberries, 
pigs in blankets, spiced red cabbage, herb roasted potatoes, bone marrow gravy, al dente buttered greens 

English rump of beef, beef dripping yorkshire pudding, chestnut stuffing, honey roasted parsnips, cranberries, 
pigs in blankets, spiced red cabbage, herb roasted potatoes, bone marrow gravy, al dente buttered greens 

Poached halibut, scallop mousse, smoked celeriac velouté, sea herbs, cauliflower crisps, butterbean & pancetta 

Chestnut mushroom wellington, chive whipped pomme puree, creamed leeks, truffle, al dente greens, mushroom bon-bon, cep 
 

Pre-dessert 

Refreshing pallet cleanser 

 

Dessert 

Christmas pudding, remy martin xo infused brandy sauce, winter red currants 

Chocolate tart, 70% belgian dark, honeycomb, passionfruit, chocolate soil, chocolate shards 

English cheeses, house chutney, pickled celery, artisan biscuits, whipped salted butter 

 

Afters 

Handmade tempered chocolates 

 

 


