
Spiced Parsnip and Apple Soup
A twist  on this  tradit ional  fest ive soup,  served with a  crusty bread rol l .  (ve)

Duck Rillettes
Slow cooked duck leg shredded, set in spiced duck fat ,  and served with caramelised onion 

chutney and toasted ciabatta.

King Prawn and Crayfish Stack
Layers  of  tomatoes ,  cucumber and crushed avocado,  topped with

King prawns and crayfish in a  horseradish mayonnaise.

Pheasant Breast
Pan fr ied pheasant  breast  served with a  beetroot  puree and parsnip cr isps .

s t a r t e r s

Trio of Cheese and Biscuits 
A tr io  of  local  cheeses  served with our onion chutney,  celery st icks  and apple.

Christmas Pudding 
A tradit ional  fest ive dessert  served with brandy sauce.

Yule Log 
Fi l led with spiced ginger  buttercream and served with rum and rais in ice  cream.

Dark Chocolate and Nut Tiffin
A fest ive treat ,  packed with Christmas ingredients  such as  ginger,  nuts ,  dr ied 

cranberries  and pistachios  and served with raspberry sorbet .  (ve)

d e s s e r t s

Turkey Roast
A tradit ional  fest ive roast  of  hand-carved turkey breast ,  served with cranberry stuffing,  

a  pig in blanket  and lashings of  tradit ional ly-made gravy.

Slow Cooked Beef Shin
Braised beef  shin served with Yorkshire  pudding and red wine gravy.

(Our turkey roast ,  shin of beef and stuffed butternut squash are served rosemary 
roast  potatoes,  roasted parsnips,  roasted chantenay carrots and buttered sprouts. )

Stuffed Butternut Squash (ve)
Roasted squash fil led with a  chestnut ,  carrot ,  cranberry and thyme lent i l  s tuffing.  (ve)

Venison Burger 
A Honeywel l ’s  venison burger topped with cr ispy bacon,  br ie  and cranberry,  served 

with our own tomato rel ish and garl ic  and rosemary chunky chips .

Poached Cod with King Prawns
Poached cod loin ,  served with a  king prawn and di l l  white  wine sauce,  with crushed new 

potatoes  and seasonal  vegetables .

Duck with Cranberries
Pan-fr ied duck breast ,  served with dauphinoise  potatoes ,  honey roast  carrots  and 

parsnips and a  cranberry and maple sauce.

m a i n s

f e s t i v e  s e a s o n  m e n u
Available from 21st November 2024

PLEASE INFORM A MEMBER OF THE TEAM BEFORE ORDERING IF ANYONE IN YOUR PARTY HAS AN ALLERGY.

2 Courses -  £24.95   3  Courses-  £29.95

       


