Roasted chestnut, sweet potato & sage soup. Served with warm mini breads
(VGN) (GF available)

Slow roast ham hock & clementine terrine with thyme roasted crostinins &
date & fig chutney

Honey glazed figs, crispy brie, balsamic onion purée & toasted walnuts
(V) (GF)

Slow roasted beef brisket with honey mustard roast shallots,
pig in blanket, Yorkshire pudding, festive vegetables, roast potatoes & rich beef gravy
(GF available)

Butter roasted turkey breast with pork, sage & apricot stuffing,
pig in blanket, Yorkshire pudding, festive vegetables, roast potatoes & turkey gravy

Chestnut, pumpkin seed & cranberry nut roast with roasted honey mustard shallof,
Yorkshire pudding, festive vegetables, roast potatoes, red wine & rosemary gravy
(V) (VGN available)

Pan seared sea bass with winter vegetable hash, charred asparagus,
roast vine fomatoes & salsa verde
(GF)

Brandy soaked Christmas pudding with festive berries & rich Irish cream custard

V)

Chocolate & toffee truffle with glazed profiterole & chocolate chard

V)

Fruits of forest cheesecake
(V) (GF)
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2 Course £34 /| 3 Course £38

Festive menu available Wednesday 2nd Dec - Saturday 19th Dec 2026
(Wednesday to Saturday only)

£10 non-refundable deposit required per person to secure
the date & time.
At least 2Uhrs notice required for meal cancellation or full balance will still be
required on the day of the booking.

Christmas Eve - 12pm - 1lpm (Food 12pm - 9pm)
Christmas Day - 12pm - 2.30pm (no food)
Boxing Day - 12pm - 7pm (Food 12pm - 5pm)
27th =12pm - 9pm (Food 12pm - 7pm)
28th, 29th & 30th - 12pm - 9pm (Food 12pm - 7pm)
New Years Eve - 12pm - 10pm (Food 12pm - 8pm)
New Years Day - 12pm - 7pm (Food 12pm - 5pm)
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Booking Name: Deposit Amount & Receipt No:

Date & Time of Book ng: Please use the form to place your pre-order. A non-refundable deposit of
Contact Tel: £10 per person will be required to confirm you booking. Menu and am_uOm._ﬁ

must be returned together. Please let our team know of any food allergies.
No. of guests: Food is prepared in an enviroment containing nuts.
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