December 2024

Hot Smoked Trout § Garden Mustard Leaves
Plckles § Somerset Cloer Dressing

Garden Herb Guocehl § Tempus N'Duja Butter
C,Lastowbvwg Swoked Cheese § Celeriac Slaw

Kitchen qarden Beetroot Soup § Horseradish Cream
Herb Croutons

Gritlent Pork Collar § Soused Garden Red Cabbace
Confit Garlic Mayo

——Salad of Endives § Chicory — s
Toasted Pecans § Preserved Lenton Dressing

—~

Braised Lamb Shoulder Ragu
Gqarden Cavolo Nevo § Sloe Sauce

Haywood Farm Turkey Breast § Leg
Duck Fat Potato Fondant § Al the Triimmings

Garden Jerusalem Artichoke Risotto
Sprout tops, Old Winchester § Wild Mushroom Sauce

South Coast Fillet of Market Fish
Creavnedt Truffle Potatoes § Hambleden Cream Sauce

Wooley Park Duck Breast
Braised Red Cabbage, Pickled Currants § Breaod Sauce

The PIG'S Christmas Pudding
Brandy Sauce
Cranberry § Orange Thyyme Trifle

teeol Chestnut Tervine
Rosemary § Blackeurrant Sauce

Chocolate & Blackberry Mousse

Presenved Stone Frult § Brandy Snap

Local Artisan Cheeseboarol
Served with Chutney, Crackers § Orchard Apples

Please speak to a menber of staff if You have any questions about the menu, allergies or dietary requirements.

Please note an Optional 12.5% Service Charge will be added to your Final Bill.



