
JERUSALEM ARTICHOKE SOUP v gf
truffle oil 

WINTER VEGETABLE OPEN RAVIOLI ve gf
wasabi mayonnaise and balsamic caviar 

SCOTTISH GAME AND PISTACHIO TERRINE
red onion chutney and toasted sourdough 

PAN-FRIED CELERIAC STEAK ve gf
celeriac choucroute with Madeira sauce

CATCH OF THE DAY gf  
roasted butternut squash, butternut squash puree,  orange and almond dressing

ROASTED GRESSINGHAM TURKEY 
honey glazed parsnips, chestnuts, savoy cabbage, stuffing, crispy bacon,  
cranberry sauce and gravy

VEGAN TIRAMISU ve  

SPICED APPLE AND RUM TRIFLE 
gingerbread cake, custard mousse, mulled cider apple jelly  
and Bramley apple compote

NEAL’S YARD CHEESE SELECTION +2.5
St Jude, Westcombe Cheddar, Brunswick Blue served with a pear, date 
and ale chutney and a selection of crackers

S e r ve d  f r o m  t h e  e ve n i n g  o f  1 7 t h  N o ve m b e r  2 0 2 2 
R I V E R  V I E W  M E N U

 v: vegetarian | ve: vegan | gf: gluten free. Please advise of any dietary requirements 
 or allergies. A discretionary 12.5% service charge will be added to your bill 

TWO COURSES 26.5  |  THREE COURSES 29.5  

SIDE DISHES
endive and pecan salad, honey dressing ve gf 4.5 
steamed Tenderstem broccoli ve gf 5
roast new potatoes, parsley ve gf 5
montgomery cheddar cauliflower cheese 5.5
skinny chips ve gf 4.5
skinny chips with Parmesan and truffle oil v gf 6 
 
 


