Christmas 2024 Menu

Starters

Cream of celeriac soup with truffle oil & walnuts
Crispy popadom with onion bhaji, carrot salad & mint yoghurt
Goats’ Cheese Fritters with beetroot ketchup, pickled radish, potato salad & roast fig
Crispy Fried Squid with Asian slaw and chilli jam
Sizzling Portavogie prawns with chilli, chorizo & crusty bread
Chicken liver & orange paté with grilled sourdough & red onion marmalade
Crispy Duck Confit with Thai noodle salad

Mushroom arancini with creamed spinach & roast vegetables
Nut roast with all the Christmas trimmings
Roast Fillet of Salmon with crab & roast tomato champ, basil pesto cream
Pan Fried Fillet of Sea Bass with garlic Portavogie prawns
Roast Turkey with all the Christmas trimmings
Roast Breast of Duck with potato gratin & mushroom jus
Flat Iron Steak ( served pink) with pepper sauce & chips
Sirloin steak, pepper sauce & chips (£5 supplement)

Desserts

Christmas Pudding with whipped cream and brandy butter
Tiramisu
Chocolate brownie with vanilla ice cream
Boozy brioche with orange & almond salad
Pineapple fritters with vanilla ice cream
Ice cream or sorbet selection

Lunch Dinner
Tuesday-Thursday & Sunday Tuesday-Thursday & Sunday
£33.95 £35.00
Friday & Saturday Friday & Saturday
£37.50 £38.50

Starts Thursday 28th November. Also available Monday 23rd December.

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.
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