
Starters 
Leek & potato soup with hazelnuts, truffle oil & chive cream (vegan adaptable)

Crispy fried goats’ cheese with roast peppers, rocket salad & pesto
Dressed hummus with falafal & crispy flatbread (vegan adaptable)

Bang bang cauliflower salad (vegan adaptable)
Baked figs with ricotta, thyme & honey (vegan adaptable)

Mains 
Roast vegetable & lentil pie with cheesy champ topping & gravy 

 (vegan adaptable)

Homemade nut roast with all the Christmas trimmngs  
(vegan adaptable)

Fried potato gnocchi, spinach, mushrooms & garlic cream 
 (vegan adaptable)

Desserts 
Christmas pudding with whipped cream & brandy butter (vegan adaptable)

Apple fritters with vanilla ice cream, maple syrup & pistachio praline
Chocolate & orange tart with vanilla ice ream (vegan adaptable)

Profiteroles with whipped cream, hot chocolate sauce & roast hazelnuts
Ice cream or sorbet selection (vegan adaptable)

Brie & Stilton with grapes, celery, onion marmalade & biscuits

Note: Provisional Christmas bookings must be confirmed within one week of enquiry, with a £10 deposit per person.  
All final numbers and menu choices must be confirmed two weeks before the date of your booking.  

Accounts are charged on these final numbers. Deposits are non-refundable.

Starts Thursday 26th November. Also available Monday 21st December.
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Christmas 2026 Menu 
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