
FESTIVE 
À LA CARTE MENU

Seasonal menu - subject to change 

PLEASE LET US KNOW OF ANY ALLERGIES OR DIETARY REQUIREMENTS

V: Vegetarian / VOA: Vegetarian option available / VG: Vegan / VGOA: Vegan option available 
GF: Gluten-free / GFOA: Gluten-free option available

Kitchen Garden (KG) produce is subject to availability and changes                           
regularly to make the most of seasonal vegetables, salad leaves and herbs.

TO SHARE

Marinated olives
With chilli & pepper (VG, GF)

Lincolnshire pigs in blankets
Hot honey mustard dip

Brie & caramelised onion fondue pot
Mulled cranberry ketchup & Vine’s sourdough

‘Grains & Cultured’ house-made bread  
& cultured butter 
Chive oil, garden herbs & smoked salt

STARTERS

Roasted Kitchen Garden celeriac soup
Sautéed chestnuts & black truffle (VG, GF)

Terrine of Doddington game (may contain shot)
Fruit chutney, soft herb salad & toasted brioche (GFOA)

Fermented Hodmedod’s grains risotto
KG squash, puffed grains, black garlic, squash miso  
& KG kale (VG)

Chalkstream trout mousse
Pumpernickel bread, clementine gel, trout roe & KG dill (GFOA)

Doddington herd beef tartare 
Egg yolk purée, pickled shimeji mushroom,  
Jerusalem artichoke & watercress (GF)
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Kitchen Garden (KG) produce is subject to availability and changes                           
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MAINS

Ballotine of Hambleton’s turkey
Prune & Armagnac stuffing, fondant potato,  
caramelised KG sprout, parsnip purée & turkey jus (GFOA)

Old Wood artichoke & KG Anya potato terrine
Braised & stuffed onion, poached Jerusalem artichoke  
& black onion caramel (VG, GF)

Roast day-boat fish
Braised borlotti beans, cider-poached mussels with  
Cobble Lane guanciale & KG winter gremolata (GF)

Barbecued aged Doddington beef sirloin
Braised beef & duchess potato, confit KG leek heart  
& bordelaise sauce (GF)

Venison loin
Roast squash, creamed kale, sourdough marmite  
& butter bread sauce & blackberry jus (GF)

DESSERTS

Pocklington’s Christmas pudding 
Lincoln spiced rum sauce (V, VGOA, GFOA)

Fig & walnut toffee pudding
Sherry toffee sauce & vanilla ice cream (V)

Salted dark chocolate brownie 
Sloe syrup & vanilla crème fraîche (V, GFOA)

Vegan Doddington brownie
Griottine cherry & brandy snap with vegan vanilla cream (VG)

Cheeseboard
Served with plum bread, Kitchen Garden figs, grapes,  
celery, apple & quince chutney, crackers & nuts (GFOA)

Cheese selection: Cote Hill Blue, Wolds Cheddar,  
Ashcombe, Baron Bigod
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