
 
 

SET MENU 
2 courses 30 / 3 courses 36 

 
 

CREAM OF ONION SOUP sourdough crumbs, thyme vg  
PRESSING OF HAM HOCK pease pudding, saffron shallots 
SQUASH SALAD goats curd, kale pesto, pumpkin seeds v 

 
 
 

BUTTER ROASTED TURKEY all the trimmings, Madeira sauce 
HAND ROLLED PASTA pecorino, sage, celeriac, hazelnuts v 

SLOW COOKED BLADE OF BEEF roots, red wine, potato purée 
STEAMED NORTH SEA COD wilted greens, herb butter, keta 
TARTE FINE chicory, figs, winter leaves, orange dressing vg 

 
SIDES  6 

Koffman’s chips · Koffman’s fries · tomato and onion salad · house salad 
 
 
 

GOTHAM CHRISTMAS PUDDING brandy sauce v 
ICE CREAMS & SORBETS v (vg) 

RASPBERRY & FRANGIPANE TART vg gf 
 

 
 
 
 

Maximum table size of six.  
 

Available 
Lunch Menu: 12:00pm–3:00pm (Friday and Saturday) 

Early Evening Menu: 5:00pm–7:00pm (Monday–Thursday) 
 

Fish may contain bones. Please inform us of any allergies you may have. 
An optional service charge of 12.5% will be added to your bill. 

vg = vegan · v = vegetarian · gf = gluten free 


