*

3 COURSE MENU
£49.95 PER PERSON

&%
[estive dining

STARTERS

Winter vegetable soup, crusty sourdough
& burnt onion butter

Sausage roll, pickled onion & cucumber
dressed leaves

Smoked haddock croquette, pea puree,
watercress, lemon

Winter mushroom paté & tarragon,
toasted breads, garlic butter

MAIN COURSE

Roast Kentish turkey, winter vegetables, braised red
cabbage, roasted root vegetables, goose fat roast
potatoes, Yorkshire pudding, pigs in blankets & gravy

Roast Sirloin of British beef, winter vegetables,
braised red cabbage, roasted root vegetables,
goose fat roast potatoes,Yorkshire pudding,
pigs in blankets & gravy

Vegan winter squash pithivier,
roasted root vegetables, greens & vegan gravy

Baked hake loin, pomme Anne, sea vegetables
: & parsley hollandaise

DESSERTS

Classic Christmas pudding, brandy créme anglaise

Sticky toffee pudding, butterscotch sauce
& clotted cream ice cream

Vanilla cheesecake, pouring cream, winter berries

Vegan pavlova, whipped coconut cream, seasonal fruits

To finish
(Upgrade £5 per person)
Mini mince pies & tea or coffee

Festive Dining - Monday - Sunday
Vault bar - £200 room hire fee
Tpm-5pm or 7pm-1lpm — 50 people max

£10 per person deposit required upon booking
Pre-orders 2 week prior final payment 1 week prior



