THE

FUR &
FEATHER

CHRISTMAS DAY 2025
79 per guest

Curried parsnip soup, coriander chutney, sourdough
King prawn & avocado cocktail, marie rose, brown bread
Game terrine, whisky prunes, brioche loaf

Caramelised shallot tart, goats cheese, walnuts

Roast Norfolk turkey breast, traditional garnish
Mushroom & celeriac wellington, sherry, shallots, mash
Roast sirloin of beef, dauphinoise, kale, peppercorn
Seabass, new potatoes, mussels, samphire

Christmas pudding, brandy cream
Mulled & poached pears, vanilla ice cream
Sticky toffee pudding, clotted cream

Three cheese plate, crackers, quince, grapes

Please ask one of the team should you have any allergies or dietary requirements
10% service charge added to tables of 7 or more.



