
 
 

C H R I S T MA S  P A R T Y  M E N U 
 

£42.50 P E R  G U E S T 
 

(With Christmas Crackers) 
 
 

Available Monday to Friday from the 29th November 2024 – Please Note; Lunch Tables Must be Vacated by 4.00pm 
 
 

 

To Begin 
 

To Follow 
 

To Finish 
 

C E L E R I A C  &  A P P L E  S O U P 
Black truffle oil,  

homemade rosemary focaccia (ve, rgf) 
 

D U C K  L I V E R  P A R F A I T 
Toasted brioche, quince jam,  

caramelised onion & pine nuts (rgf, n) 
 

S T A A L  S M O K E H O U S E  S M O K E D  T R O U T 
Apple & kohlrabi remoulade, watercress,  

treacle soda bread (rgf) 
 

J E R U S A L E M  A R T I C H O K E  R I S O T T O 
Crispy sage leaves,  

pickled wild mushrooms (ve, gf) 
 
 
 

R O A S T  Y O R K S H I R E  T U R K E Y 
Wrapped in smoked streaky bacon, cranberry & sage stuffing,  

pigs in blankets, roast potatoes, glazed root vegetables, 
 creamed brussel sprouts & chestnuts (gf, n) 

 
B E E T R O O T  W E L L I N G T O N   

Roast potatoes, glazed root vegetables,  
creamed brussel sprouts & chestnuts, thyme jus (v, rgf, rve, n) 

 
R O A S T  C O D  L O I N   

Heritage potatoes, smoked pancetta, wild mushrooms,  
samphire, mussel velouté (gf) 

 
B R A I S E D  O X  C H E E K  

Mashed potato, glazed root vegetables, parsley root puree, 
smoked bacon & horseradish crumb, port jus (gf) 

 

 

C H R I S T M A S  P U D D I N G 
Brandy creme Anglaise,  

redcurrants (v, rgf) 
 

P E R U  7 2 %  D A R K  C H O C O L A T E  M O U S S E   
Anise poached pear,  

Salted caramel ice cream (ve, gf) 
 

M I N C E  P I E  F R A N G I P A N E  T A R T   
Toasted almonds,  

clotted cream ice cream (v, n) 
 

S P I C E D  E G G N O G  C R E M E  B R U L E E   
Ginger snap biscuit (v, rgf) 

 
 

 
S I D E S   ~  £4.50 Each 

Caraway seed roasted beetroot & carrots (v, gf)  •  Braised red cabbage (v, gf) 
Buttered seasonal greens (v, gf)  •  Hand cut chips & rosemary salt (v) 

 
 

 
A Deposit of £10 per person is required along with a Pre Order.  All Deposits and Pre Orders must be received by Monday 11th November 2024. 

 
A discretionary 10% Service Charge is applied for parties of 6 and above 

 
Key:  v ~ vegetarian  •  rve ~ request vegan  •  ve ~ vegan  •  gf ~ non gluten containing ingredients  •  rgf ~ request non gluten containing ingredients  •  n ~ contains nuts 

 

As all our dishes are freshly prepared at The Tannin Level, we cannot guarantee they are free from nuts or other allergens. If you have any food allergies or intolerances, please inform a member of staff. 


