
                                                            
 
 
 

 
PRIVATE DINING MENU - WINTER 2026 

 
 

Tipple 
Christmas cocktail 

 
 

Bread & Bites 
Tillingham focaccia, roasted garlic butter, two fields olive oil 

A selection of seasonal canapes – chefs’ selection 
 

Start 
 

Roast parsnip velouté, apple & hazelnut 
Duck liver parfait, Tillingham garden chutney, toasted fruit loaf 
Beetroot cured salmon, horseradish, pickled beets, bitter leaf 

 
Main 

 

Roast turkey, duck fat roasties, apricot & sage stuffing, cranberry, turkey jus 
Fillet of south coast halibut, mussels, creamed leeks, spiced bouillabaisse 
Wild mushroom & squash pithivier, braised garden greens, herb dressing 

 
Sharing Sides 

 
Braised red cabbage | Brussel sprouts, pancetta | Honey roasted winter veg 

 
Desserts 

 

Almond & pear financier, winter berry compote, clotted cream 
Figgy pudding, toffee sauce, vanilla ice cream 
Chocolate cremeaux, salted caramel, pecans 

Espresso martini 
 

Tea, Coffee & Mince Pies 
 

£95pp 
 

Extra Treats 
Maldon oysters £4 | Pigs in blankets £9.50 | Cheese platter £12pp 

Mulled wine £8 

Please let our team know if you have any allergies or intolerances A 12.5% 
discretionary service charge will be applied to your bill  


