Glass of “fizz’ on arrival

Cumbrian cheese gougeres
Smoked salmon and chive gateaux

Miso glaze chicken kebab

Celeriac and black truffle soup with home-made focaccia

West Coast scallops, Jerusalem artichoke puree, caper berry
dressing and Granny Smith apple
or

Marinated beetroot, candied walnuts, blue cheese and Lamb’s leaf lettuce

Roast venison loin, root vegetables, creamed smoked bacon
and savoy cabbage with red wine gravy
or
Grilled polenta, rainbow chard, king oyster mushrooms and

mushroom a la creme

Hot chocolate fondant with salted caramel ice cream

Tea, coffee and mince pie

Available for dinner on the 31st of December. A deposit of £20 per person is required
when booking to secure the reservation. Completed pre orders are required by the 24th of December. At this point

the £20 per person deposit becomes non-refundable.

Please advise a member of our team as soon as possible should you have any dietary requirements, preferences, or allergies.

Please note, a discretionary 10% service charge will be added to your bill.





