
 

Should you have any allergies or dietary requirements, please alert a member of staff. 
A service charge of 12.5% will be added to your bill, all of which goes directly to the team. 

 
 
 

 

Sample December Menu 
 

SNACKS 

Dusty Knuckle bread and butter  

Baby carrots and radishes, sour cream, chive oil  

Flatbread with wild mushrooms and garlic butter  

 

STARTERS 

Celeriac remoulade, speck, shaved brussels sprouts and hazelnuts 

Cavolo nero risotto with ricotta salata 

Bruschetta with burrata, braised radicchio, and chestnuts 

Cured mackerel with pickled apples, horseradish cream and soda bread 

Grilled prawns with citrus butter and soft herbs 

 

MAINS 

Guinea fowl supreme with bread sauce and braised red cabbage 

Skate wing with brown butter, capers and cauliflower purée 

Pork chop with mashed celeriac and poached quince 

Potato, porcini and cheddar pie 

Cheeseburger and chips  

 

SIDES 

Chips and aioli  

Charred red cabbage, redcurrant vinagrette 

Potato gratin 

 

DESSERT 

Eccles Cake, Cheddar 

Lemon posset, creme fraiche, shortbread 

Bread and butter brûlée, custard 


