
- Starters -


Lobster Bisque, Chilli Oil & Artisan Bread  


Duck & Orange Pâté, Ciabatta Croutons & Red Onion Marmalade 


Baked Goat’s Cheese, Roasted Candy Beetroot, Balsamic, Toasted Walnuts & 
Winter Leaves


 


- Mains -


Roast Turkey, Roast Potatoes, Brussels Sprouts with Smoked Bacon, Braised Red 

Cabbage, Stuffing, Red Wine Gravy & a Yorkshire Pudding 


Veggie Nut Roast, Roast Potatoes, Brussels Sprouts, Braised Red Cabbage, Stuffing, 
Red Wine Veggie Gravy & a Yorkshire Pudding 


Pan-Fried Hake Fillet, Confit Fennel & Sautéed Baby Potatoes with Mussel Butter 
Sauce



-  Sides -


Pigs in Blankets (+£6.00) 


Cauliflower Cheese (+£6.00) 



- Desserts -


Mixed Berry Pavlova 


Dark Chocolate Tart, Cinnamon-Roasted Figs & Toasted Pistachios 


After Eight Cheesecake with Mint Chocolate Ice Cream


2 Courses for £25.00 or  3 Courses for £30.00

Available 1st - 24th December (Excluding Sundays)


Pre-order only

Christmas Menu

While we take every care to reduce the risk of  cross-contamination in our kitchens, we cannot guarantee that any of  our 
dishes are completely free from allergens. Guests with allergies are advised to assess their own level of  risk. Please speak to 

your server or the chef  on duty if  you require further information or assistance.


