
TO START

O L I V E S ,  P I C K L E S  &  S C R ATC H I N G S

CHRISTMAS BITES

MAINS 

SH O RT R I B C ROQ U E T TE
Smoked Onion Ketchup, Fermented Chilli

BUT TER M I LK FR I ED C H I C K EN 
Hot Sauce Mayo, Garlic & Lemon Crisps

W I LD M USH ROO M SL I D ER
Westcombe Cheddar, Porcini Butter, French Dip 

M A PLE- CU R ED SA LM O N
Crème Fraîche, Sorrel

J ER K-SP I C ED P O R K B ELLY
Roasted Pineapple, Scotch Bonnets

SWEET

TOA STED C ITRUS M ER I N G U E S

DA R K C H OCO L ATE TRU FFLE S

Vegetarian & Fish Options Available On Request

£22 PER PERSON



TO START

O L I V E S ,  P I C K L E S  &  S C R ATC H I N G S

MAINS 

W ESTCO M B E C H ED DA R C ROQ U E T TE
Winter Truffle, Smoked Béarnaise

OA K-SM O K ED D U C K 
Pickled Quince, Candied Chestnuts

LO B STER RO LL
Celery Leaf, Secret Sauce 

D E VO N C R A B & SE AW EED C R AC K ER
Lemon, Fennel Pollen

WAGY U & BU R NT EN DS SL I D ER
Barolo-Roasted Onions, Stilton, Porcini

R A R E COA L-SE A R ED B EEF F I LLE T
Pickled Walnuts, Tarragon Dressing

SWEET

C H A M PAG N E W I N E G U M S

DA R K C H OCO L ATE TRU FFLE S

M AC A RO N S

CHRISTMAS BITES

Vegetarian & Fish Options Available On Request

£38 PER PERSON



STARTERS 

WA LD O R F SA L A D
Stichelton, Gem Lettuce, Candied Walnuts, Grapes, Pickled Celery

B BQ CO R N I SH M AC K ER EL
Bitter Leaves, Buttermilk & Almond Dressing, Cucumber, Fennel

KO R E A N W I N G S
Gochujang BBQ Sauce, Sesame, Spring Onion

CHRISTMAS SHARING MENU
All Designed For The Table To Share

MAINS 

D RY-AG ED B EEF RU M P
Wood-Roasted Jerusalem Artichoke, Porcini & Tarragon Butter

SLOW-SM O K ED P O R K BUT T 
Boston Baked Beans, Green Chilli Salsa, Pickled Red Cabbage

C R EEDY C A RV ER B EER- C A N C H I C K EN
Chilli Honey, Gorgonzola Grits, Oak-Fired Chestnut Crumble

A LL S ERV ED W I T H M AC & C H EE S E W I T H PA R M E SA N C RU M B LE,  
C H I P S ,  CO LL A R D G R EEN S & CO N D I M EN T S

DESSERTS 

BA R B ECOA FAVO U R ITES
Christmas Mess, Snickersphere, St Clement’s Tart

C H EE SE BOA R D
Two Cheeses, Condiments (£6 Supplement)

Vegetarian & Fish Options Available On Request

£50 PER PERSON



STARTERS 

B U R R ATA
Clementine, Cobble Lane Coppa, Smoked Almond, Truffle Honey

BO U R BO N- CU R ED SE A TRO UT
Parsley Root Purée, Sea Vegetables, Elderflower Vinegar, Rye Cracker

B BQ P O R K R I B
Jerk Spiced, Celeriac & Apple Slaw, Coriander 

MAINS 

R I B- E Y E O N TH E BO N E 
Burnt Ends Hot Pot, Beer Onions, Tarragon Crumb

W H O LE F I LLE T
Roasted Bone Marrow, Gravy-Dipped Toast, Herb Salad, Pickled Shallots 

C R EEDY C A RV ER B EER- C A N C H I C K EN
Chilli Honey, Gorgonzola Grits, Oak-Fired Chestnut Crumble

A LL S ERV ED W I T H M AC & C H EE S E W I T H PA R M E SA N C RU M B LE,  
C H I P S ,  CO LL A R D G R EEN S & CO N D I M EN T S

Vegetarian & Fish Options Available On Request

FESTIVE SHARING MENU
All Designed For The Table To Share With A Glass Of Bubbles On Arrival

DESSERTS 

BA R B ECOA FAVO U R ITES
Christmas Mess, Snickersphere, St Clement’s Tart

C H EE SE BOA R D
Two Cheeses, Condiments (£6 Supplement)

£65 PER PERSON



STARTERS 

WOOD-ROASTED PRAWNS 
Ox Heart Chorizo, Aioli, Sourdough

BU R R ATA
Clementine, Pickled Bitter Leaves, Truffle Honey, Oak-Fired Chestnut 

COA L-SE A R ED C A R PACC I O
Pickled Mushrooms, Anchovy Aioli, Crispy Shallots, Tarragon 

CHEF’S CHOICE MENU
Individual Plates With A Glass Of Bubbles On Arrival

MAINS 

F I LLE T STE A K 
Roasted Bone Marrow, Béarnaise

D RY-AG ED R I B- E Y E STE A K
Grilled Beer Onions, Peppercorn Gravy

F I SH O N TH E BO N E
Crab XO Bisque, Chilli, Spring Onion

A LL S ERV ED W I T H M AC & C H EE S E W I T H PA R M E SA N C RU M B LE,  
C H I P S ,  CO LL A R D G R EEN S & CO N D I M EN T S

NIBBLES TO SHARE

SO U R D O U G H, W H I PPED BUT TER & C H A RCOA L SA LT 
CHICKEN & PORK SCRATCHINGS, FERMENTED HOT SAUCE

Vegetarian & Fish Options Available On Request

DESSERTS 

SN I C K ERSPH ER E
Peanuts, Salted Caramel

ST C LEM ENT’S TA RT
Clementine & Mandarin, Crème Fraîche Ice Cream

SA LTED C A R A M EL B RÛ LÉE
Aerated Chocolate, Honeycomb, Milk Ice Cream

£75 PER PERSON


