
 

Please advise us of any specific allergies and we will make adjustments to cater to 

them 

A 12.5% discretionary service charge will be added to your bill 

The Holland Christmas Feasting Menu 2026 

£55 per head three courses or £47.5 for two courses  

Starters 

Chicken liver parfait, greengage & chilli jelly  

Roasted Jerusalem artichokes, cavolo nero pesto, aged pecorino  

Spiced trout tartar, crisp rice cake 

House bread, black garlic & olive oil 

----- 

Mains to share choose 2 from 

Roast turkey porchetta stuffed with chestnut & sausage, w bread sauce 

Roast venison haunch, w plum chutney 

Sharing ribs of beef (£10pp supplement) 

Pescatarian and vegetarian guests can choose an individual main course 

from 

Whole fish of day, crab & langoustine bisque 

or 

Cauliflower gratin, with black truffle & pangrattato 

All served with seasonal greens & crisp potato cake 

----- 

Dessert 

Cheese board, chutney, crackers and bread (£5pp) 

Miso triple chocolate brownie, crème fraiche 

Seasonal fruit crumble, custard 

---- 

Vegan chocolate mousse, honeycomb  


