
10% discretionary service charge will be added to your bill. 
Foods described within this menu may contain nuts, derivatives of nuts or other allergens. 

If you suffer from an allergy or food intolerance please notify a member of the team 
who will be pleased to discuss your needs with the Duty Manager or Allergy Champion

HADLEY HOUSE
B

3 Courses £36.95 

Starters
Butternut squash and chestnut soup, toasted bread 

Goat cheese, pears, dried apricot, chicory, toasted walnut salad (V) 

Chicken liver parfait, toasted sourdough, piccalilli 

Foreman’s smoked salmon, red caviar, mascarpone, herby croutons 

Portobello mushroom filled with seasonal vegetables, 
chilli sauce, topped with cheese (V, Veg, G) 

Main
Roasted breast of turkey, roasted potatoes, sprouts, parsnip, gravy 

Rock salt fillet of salmon, dauphinoise potatoes, samphire, clam velouté 

Braised feather blade of beef, grain mustard mash, scallions, cavolo nero, red wine jus 

10oz 28-day aged ribeye steak, chips, peppercorn sauce (£6 supplement) 

Spinach and ricotta ravioli, pesto, parmesan, red chard leaves (v) 

Desserts 
Steamed Christmas pudding with brandy custard 

Chocolate brownie with vanilla ice cream 

Apple & blackberry crumble, vanilla ice cream or custard 

Selection of sorbet 

British cheese board with 
apple chutney & biscuits (£4 supplement) 
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