CHRISTMAS

A ENU

STARTERS
CARAMELISED PARSNIP AND APPLE SOUP [G][CE][V][Vg]
Crispy Fennel & Crusty Bread *Can be GF
SMOKED SALMON MOUSSE [G][D][F]
Burnt Orange, Beetroot, Dill, Créme Fraiche and Crotite *Can be GF
DUCK PATE [G][E][D]
Cranberry Relish, Celeriac Remoulade and Toast *Can be GF
BAKED CAMEMBERT [G][E][D]
Focaccia wreath, Walnuts, Grapes, Rosemary and Garlic
MAIN DISHES
ROAST TURKEY [N][GF]
Walnut & Cranberry Stuffing, Roast Potatoes, Crispy Kale, Sprouts and Jus
BRAISED BLADE OF BEEF [G][D][E]
Creamy Mash, Sprouts, Yorkshire Pudding and Jus
BAKED PLAICE [D][F]|GF]
Roast Potatoes, Broccoli, Caper & Cream Sauce
CHESTNUT ROAST [G][D][E]

Roast Potatoes, Sprouts, Yorkshire Pudding and Jus
ALL MAINS SERVED WITH PIGS IN BLANKETS [G], ROASTED CARROTS AND PARSNIPS

DESSERTS
CHRISTMAS PUDDING [G][D][E]
Cranberry Compote and Brandy Sauce *Can be GF
GUINNESS AND CHOCOLATE SPONGE [G][D][E]
Chocolate Anglaise and Honey Ice Cream
ESPRESSO MARTINI CREME BRULEE [G][D][E]
MADELEINE and Fruits *Can be GF
APPLE CRUMBLE [D][EJIG]IN]

Cinnamon Custard *Can be Vg

2 COURSE APPROX £23.50 3 COURSE £26.95



ADD ON’S
TEA/COFFEE & HOMEMADE MINCE PIE  £4.30 PP
CHEESE & BISCUITS £8.30 PP
MULLED WINE £3.00 PP

(PRE-ORDER REQUIRED)
ALSO AVAILABLE;
BOTTLES OF WINE ON TABLE FROM £18.95 PER BOTTLE
PROSECCO BOTTLES ONTABLE £24.95 PER BOTTLE

TO BOOK, PLEASE CALL: 01341 280 597

Festive menu available
November 18th — 23rd December 2026

The menu is served at.lunchtime and in the
evenings.

A £10 per person fee must accompany bookings as a
non-refundable deposit to secure the booking.

Group Bookings-
Bookings are for 8 and above®.
To ensure your party goes smoothly with no
queuing time, we ask that you pay the balance as
one transaction on your booking.

Cancellations—minimum 24-hour notice or the full
balance will be due

Pre-orders are required 1 week before booking
(Please let us know if there is a problem.)

*Small bookings are available on Sundays, X

dates/day and in the week if we already have a
group booking on that day

Please Ask
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