CHRISTMAS 2019
Join the festivities in style with us!
Whether it be with friends or colleagues, choose from our traditional 3 course Christmas menu
available for lunch and dinner. 3 courses £35 or £40 with a glass of bubbles upon arrival.
You can also choose our sharing option which comes with the full festive selection from our small
plates, sharing roast dinner and desserts for £45 or make it extra special with seasonal Bellini
upon arrival and bag of homemade boozy truffles to take home for £50.

THE BEGINNING
Pulled Pork Croquettes

Devils on Horseback

Homemade pork croquettes with a
spicy apple sauce.

‘Drunken’ prunes wrapped in bacon
with our house chutney.

Smoked Salmon

Vegan Pate on Toast

Scottish salmon fillet in a spicy
marinade, with toast and a dill & caper
cream.

Creamy porcini mushroom pate served
with toasted rye bread pickled baby
vegetables.

THE MIDDLE
Served with honey roasted carrots, cider braised savoy cabbage, roasted parsnips,
brussel sprouts & bacon, roasted potatoes & gravy.
Gloucestershire Rolled Pork Belly

British Red Beef with Horseradish sauce

24 hour slow roasted pork belly to get the
crackling spot on, served with a pear and
saffron chutney.

Roasted rump of beef, served with
homemade horseradish sauce and all
the trimmings.

Roast Turkey Crown

Salmon en Croute

Vegan Wellington

Slowly roasted turkey breast with
lemon & parsley, served with delicious
chestnut, sage and cranberry stuffing.

Salmon fillet, cream cheese & dill
wrapped in a crisp puff pastry.

Traditional wellington minus the
meat. Here we fill puff pastry with
vegan stilton, spinach and walnuts.

THE END
Christmas Pudding

Battersea Sticky Toffee Pudding

British Cheeseboard

Served with vanilla clotted cream.

Served with toffee sauce &
vanilla ice cream.

Served with quince, grapes & biscuits.

Selection of Vegan Sorbets
Vegan sorbets served with Cointreau clementine segments & vegan shortbread.
A discretionary 12.5% service charge will be added to your bill. All service charge goes to staff.

