
 

Festive Tasting Menu 
 

Six Courses £69.50 per person  With wine pairing £117.50 

 

 
NEASHAM BEEF 

Beef tea, oxtail, chestnuts, parsnips 
 

 
 

NORTH SEA MACKERAL 

Mackerel, Spillman’s Yorkshire gooseberries, lemon, English mustard 
 

 
 

RAVEN HILL’S FARM FACEBY GOOSE 

Confit leg terrine, Fois Gras, cured breast, rhubarb, ginger 

  

 
 

MILK FED VEAL 

Veal fillet, Jerusalem artichokes, sweetbreads, onion, truffle 
 

 
 

CHEESE TROLLEY 

British cheeses, homemade crackers, fig jelly & honey 

Supplement - £8.00  
 

 
 

PALETTE CLEANSER 

 

 
 

CHOCOLATE & ORANGE 

Clementines, dark chocolate, Christmas spices 
 

 
 

LEMON & PEAR 

Lemon crème brulee, pears, cinder toffee, lemon balm 

 

 
 

COFFEE & TREATS (£4.95) 

 
 

 

 

Booking is essential, please call us on 01325 729999 to make a reservation. 

 

Foods described within this menu may contain nuts or derivatives of nuts. If you suffer from an allergy or food intolerance, please inform a 

member of our team, who will be able to advise you. 

 


