
IMPORTANT - Food Allergies and Intolerances: Allergen info is obtained by asking member of sta�. Our menu descriptions 
do not list all of the ingredients included in the dish. Due to how ingredients travel, stored we cannot guarantee allergen free 

food and we cannot be held responsible for any cross contamination that might occur. 

Starter & Main £34.95 / Starter, Main & Dessert £39.95
Add a Glass of Prosecco on your preorder for just £6.00

Festive Menu

Roast Celeriac & Parsnip Soup (vg)

with toasted hazelnuts & 
warm focaccia

Traditional Atlantic Prawn Cocktail,

with Marie Rose sauce, toasted brioche 
& parsley butter

Traditional Roast Turkey

with pigs in blankets, sage & onion stu�ng, 
roast potatoes, seasonal vegetables, 

cranberry sauce & turkey gravy

Beef Bourguignon

with creamed potatoes, mushrooms, smoked 
bacon, glazed shallots & red wine sauce

Traditional Christmas Pudding

Warm brandy sauce

D E S S E R T S

Sticky To�ee Pudding

Mulled wine caramel & vanilla gelato

Pistachio Tiramisu

Mascarpone, pistachio & Marsala

M A I N S

S T A R T E R S

Game Terrine

with celeriac remoulade, cornichons 
& toasted sourdough

Roast Butternut Squash (vg)

with almond ajo blanco, pickled shallots, 
toasted pumpkin seeds & crispy sage

Roast Salmon

with crushed herb potatoes, seasonal 
greens & white wine cream sauce

Wild Mushroom, Spinach & Chestnut 
Wellington (vg)

with seasonal vegetables & red wine 
& thyme jus


