FESTIVE SEASON MENLU

AVAILABLE FROM 21ST NOVEMBER 2025

2 COURSES - £25.95 3 COURSES- £31.95

SPICED PARSNIP AND APPLE SOUP
A twist on this traditional festive soup, served with a crusty bread roll. (ve)

ALL SPICE CHICKEN LIVER PATE
Classic chicken liver paté infused with all spice, 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 fried pheasant breast served with a beetroot puree and parsnip crisps.
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TURKEY ROAST
A traditional festive roast of hand-carved turkey breast, served with cranberry stuffing, a pig in
blanket and lashings of traditionally-made gravy.

SLOW COOKED BEEF SHIN
Braised beef shin served with Yorkshire pudding and red wine gravy.

CRANBERRY, SQUASH AND LENTIL LOAF (VE)
Butternut Squash and lentil cake, topped with cranberry glaze.

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

VENISON BURGER
A Honeywell's venison burger topped with crispy bacon, brie and cranberry, served with our own
tomato relish and garlic and rosemary chunky chips.

POACHED TROUT
Poached chalk stream trout, served with a bearnaise sauce, sauteed potatoes, and buttered spinach.

DUO OF DUCK
Pan fried duck breast, served pink, with a duck leg croquette, dauphinoise potatoes, cranberry
and carrot puree and red wine jus.
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TRIO OF CHEESE AND BISCUITS
A trio of local cheeses served with our onion chutney, celery sticks and apple.

CHRISTMAS PUDDING
A traditional festive dessert served with brandy sauce.

BLACK-FOREST PAVLOVA
Meringue topped with black forest fruits, whipped cream and black cherry syrup.

COFFEE AND KALUA BON BONS
Chocolate balls stuffed with a kalua ganache, served with whipped cream and caramel sauce.




