
  

               Festive Menu du Jour 2026     

2 courses £45 or 3 courses £49 

Snacks 

Canapés  

 Shokupan Bread with Whipped and Flavoured Butter 

 Starters 

 

Parsnips Velouté, Shaved Chestnut, Sage Crisps 

Chicken Liver Parfait, Spiced Plum Chutney, Toast 

Kedgeree Arancini, Vadouvan Aioli, Spiced Aubergine Chutney 

Mushroom Parfait, Pickled Walnuts Ketchup, Crispy Onion (V) 

 
Mains 

 

Norfolk Black Chicken Supreme, Hasselback Potato, Red Cabbage Ketchup, Sauteed Sprouts, 

Glazed Carrots, Parsnip Crisps, Sage & Onion Jus (£4 supplement) 

Pan Roasted Scottish Salmon, Confit Leeks, Purple Sprouting Broccoli, Pommel Puree, Caper & 

Dill Beurre Blanc 

Norfolk Spore Lions Mane and Black Winter Truffle Risotto, Grana Moravia, Leek Ash, Pickled 

Coral Tooth (V) 

Herb Roasted Carrot & Parsnip Tarte, Spinach Puree, Coconut Vadouvan Sauce (Vegan available)  

 
Desserts 

Mincemeat Frangipane Tart, Black Cherry Sorbet 

Chocolate Delice, Candied Peel, Stem Ginger Ice Cream, Salted Caramel (Vegan available) 

Baron Bigod, House Crackers, Marinated Figs, Candied Walnuts 

Affogato; Amaretti Biscuit, Vanilla Ice Cream, Espresso 

 
Please inform the front of house team of any food and dietary requirements. A discretionary service charge of 10% is added to the bill.  


