
CHRISTMAS MENU
2  C O U R S E  £ 3 8 . 0 0  |  3  C O U R S E  £ 4 8 . 0 0  

STARTER
SPICED PORK CROQUETTE Served with Apple and Cinnamon Sauce & Rocket

FISH CAKE Served with Chilli Jam & Salad 

FRENCH ONION SOUP Topped with Gruyère Crouton (GF*)

PEAR AND BLUE CHEESE SALAD With Honey Dressing (V) (GF*)

CHESTNUT & MUSHROOM PÂTÉ Served with Pickled Mushrooms, Toast & Cranberry

Relish (VG) (GF*)

MAIN
SLOW COOKED BEEF SHIN Served with Garlic Mash, Crispy Bacon, Tenderstem &

Rich Gravy (GF*)  

TURKEY BREAST Served with Pigs in Blankets, Stuffing, Roast Potatoes, Yorkshire

Pudding, Honey Roasted Carrot & Parsnips, Tenderstem & Rich Gravy (GF*)

PAN-FRIED SEABASS Served with Charred Leeks, Romesco & Jerusalem Artichoke (GF*)

SPICED BUTTERNUT SQUASH TART Served with Roasted Squash, Pumpkin Seed, Feta

& Rocket Salad (V) (VG*)

HOMEMADE NUT ROAST Served with Roast Potatoes, Carrots, Parsnips, Tenderstem &

Rich Gravy (VG)

All Served with a Selection of Seasonal Vegetables 

DESSERT 
CHRISTMAS PUDDING Served with Brandy Sauce  

CHOCOLATE & ORANGE TRIFLE Served with Chocolate Ice Cream 

LEMON MERINGUE ROULADE Served with Lemon Sorbet 

STICKY TOFFEE PUDDING Served with Vanilla Ice Cream (VG) (GF*)

CHEESEBOARD Trio of Cheeses with a Selection of Biscuits, Quince Jelly, Grapes & Celery

(GF*)(£5.00 Supplement)
DIETARY INFORMATION

V vegetarian | VG vegan | VG* option available 
GF* gluten free options available

Please inform a member of staff of any allergies  or dietary requirements
when placing your order

Glass of Fizz on Arrival

https://www.bing.com/search?q=available&FORM=AWRE
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