
Starters            

Velouté of Jerusalem artichokes, 

crispy oyster mushrooms 

Rare venison loin,

beetroot remoulade, sheep’s cheese dressing  

Seabass Eschabêche, 
aioli, radish salad

Main courses

Poached salmon, 
paysanne of winter vegetables, mussel and saffron broth

Breast of pheasant, 
roast onion with bread sauce, savoy cabbage, crispy ham

Caramelised fennel with cepes, 
puff pastry, hazelnut dressing

Desserts
     
Ginger wine pavè, 

blackcurrant poached pear, ginger crumble

Pumpkin and cinnamon cake, 
Orange gelée, whisky raisin ice cream 

Society Chritsmas pudding, 
brandy butter ice cream 

Side orders    £3.75

Roast potatoes in duck fat 

Chipolatas with bacon

Buttered sprouts with chestnuts

2 courses £17.75  

3 courses £21.75

NON-member…? Save 10% on your food bill if you join today! 
Prices listed are member’s. For NON-members a 10% food supplement applies 


