
Roast Winter Squash Soup | Toasted Seeds 

Prawn & Crab Cocktail | Citrus Fruit, Shredded Lettuce 

Teriyaki Glazed Pigs | Chestnuts, Crispy Onions, Spiced Cranberry Compote 

Beetroot Cured Salmon | Lemon, Cucumber, Toasted Brioche 

Goats Cheese Cheesecake | Grilled Figs, Red Onion Marmalade 

Smoked Duck & Guinea Fowl Terrine | Spiced Apple & Fig Chutney, Toasted Sourdough 

_________ 

 

Roast Bronze Turkey | Pig in Blanket, Forcemeat Sage & Cranberry Stuffing 

Pan Roasted Duck | Smoked Duck Parcel, Apple & Celeriac Rosti, Blackberry & Red Wine Jus  

Cranberry & Chestnut Roast (VE) | All The Trimmings 

Individual Beef Wellington | Fondant Potato, Curly Kale, Wild Mushrooms, Red Wine Jus 

Pan Roasted Sea Bass | Jerusalem Artichokes, Confit Garlic, Red Wine Jus 

_________ 

 

Sticky Figgy Christmas Pudding | Brandy Sauce 

Duo Of Cheese | Spiced Apple & Fig Chutney 

Pineapple Tarte Tatin | Vanilla & Rasin Caramel, Rum & Rasin Ice Cream 

Chocolate Truffle Torte | Boozy Berry Compote, Vanilla Ice Cream 

Baileys & White Chocolate Panna Cotta | Coffee & Tia Maria Sauce 

 

Roast Fig & Kentish Cheese’s (additional £5 per person as a forth course) 

_________ 

 

Classic | 3 Courses | £39.95 

Indulgent | 3 Courses, Prosecco on arrival, Mince Pies & Coffee to finish | £46.95 

Extravagant | 3 Courses, English Sparkling Wine on Arrival, Christmas Cocktail,                                           

Mince Pies & Coffee to finish | £58.95 

 

Festive Set Lunch (12:00-15:00 Tue-Fri) | 2 Courses | £24.95 

 

Private Dining Room Available For Hire 



A deposit of £20 per person is required to secure your booking. Please note that deposits are non-refundable.                   
A 12.5% discretionary service charge will be added to your bill. Dietary requirements must be requested at the time of pre-order.                                                                            

Child pricing for ages 6-11 years, a half portion is offered for half price.  Adults 12 and over. 
*To redeem the early booking 15% off promotion, simply quote EARLYBIRD2026 in your booking notes or at the time of booking,                                                                                     

full deposit must be received before 1st November 2026. Terms and Cannot be used in conjunction with any other offer.  

Name:                        

Contact Number:                                    

Email Address:                                    

Booking Date:                                    

Booking Time:                                    

Number in Party:                                    

Dining Package:                        
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Table Wine 
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