
Cream of celeriac & roasted chestnut soup (GFO)(VE)
Finished with truffle oil & toasted focaccia

Cranberry & brie parcels (V)
Served on a rocket & toasted pine nut salad drizzled with a honey &
balsamic dressing

Whole crevettes wrapped in serrano ham (GF)
With a peppery salad with a ginger & maple dip

Crispy Duck Salad (GF)
On a crunchy salad bed, with sesame seeds and tossed in hoisin sauce

Roasted turkey breast (GFO)
Sausage stuffing, Yorkshire pudding, garlic & rosemary
garlic potatoes, honey roasted carrots & parsnips, sprouts
& braised red cabbage

Braised lamb shoulder (GF)
Dauphinoise potatoes, tenderstem broccoli & asparagus

Fillet of seasbass (GF)
On an roasted potato cake, topped with a prawn and
sesame crust, with a creamy bisque reduction

Roasted sweet potato, asparagus and mushroom tart (V)
Roast potato & asparagus salad topped with crispy onions

Roasted vegetables with baked vegan feta (GF)(VE)
With couscous & drizzled with a ‘bee free’ honey mustard
glaze

STARTERS

MAINS
PUDDINGS

Traditional Christmas pudding (GFO)(V)
Served with brandy  butter & cream

Baked vanilla cheesecake (V)
With a mulled wine compote

Lemon & raspberry tart (V)
Served with chantilly cream

Vegan Cherry & Almond Brownie (VE)
With vegan vanilla ice cream

Cheese Board (GFO)(V)
Cheddar, brie, blue cheese, red onion chutney,
butter & biscuits

Christmas MenuChristmas MenuChristmas Menu

BOOK YOUR FESTIVE DINING EXPERIENCE ONLINE, BY PHONE OR POP IN 
EARLY BIRD EATERS MONDAY - THURSDAY
2-COURSES £30 / 3-COURSES £35
FRIDAY - SATURDAY 
2-COURSES £33 / 3-COURSES £38

AVAILABLE 
MONDAY TO SATURDAY

FROM NOVEMBER 16TH
TO DECEMBER 19TH

Terms & Conditions: For Christmas party bookings the entirety of the table must pre-order from the Christmas party menu, all food needs
to be pre-ordered. No initial deposit will be taken, however, should a booking be cancelled within less than 24 hours of the reservation or

the table is a no-show, a non-refundable amount of £10 per person will be taken from the card used to confirm the reservation. 
If you require information regarding the presence of allergens in any of our food or drinks, please ask your server who will be happy to

provide this information. Whilst a dish may not contain a specific allergen, due to the wide range of ingredients used in our kitchen, food
may be prepared in the presence of ingredients that do contain allergens.

Vegan (VE) Vegetarian (V) Gluten Free (GF) Gluten Free Option (GFO)


	Christmas Menu
	STARTERS
	AVAILABLE
	MONDAY TO SATURDAY
	FROM NOVEMBER 16TH TO DECEMBER 19TH

	PUDDINGS
	Cream of celeriac & roasted chestnut soup (GFO)(VE)
	Finished with truffle oil & toasted focaccia

	Cranberry & brie parcels (V)
	Served on a rocket & toasted pine nut salad drizzled with a honey & balsamic dressing

	Whole crevettes wrapped in serrano ham (GF)
	With a peppery salad with a ginger & maple dip

	Crispy Duck Salad (GF)
	On a crunchy salad bed, with sesame seeds and tossed in hoisin sauce


	MAINS
	Roasted turkey breast (GFO)
	Sausage stuffing, Yorkshire pudding, garlic & rosemary garlic potatoes, honey roasted carrots & parsnips, sprouts & braised red cabbage

	Braised lamb shoulder (GF)
	Dauphinoise potatoes, tenderstem broccoli & asparagus

	Fillet of seasbass (GF)
	On an roasted potato cake, topped with a prawn and sesame crust, with a creamy bisque reduction

	Roasted sweet potato, asparagus and mushroom tart (V)
	Roast potato & asparagus salad topped with crispy onions

	Roasted vegetables with baked vegan feta (GF)(VE)
	With couscous & drizzled with a ‘bee free’ honey mustard glaze

	Traditional Christmas pudding (GFO)(V)
	Served with brandy  butter & cream

	Baked vanilla cheesecake (V)
	With a mulled wine compote

	Lemon & raspberry tart (V)
	Served with chantilly cream

	Vegan Cherry & Almond Brownie (VE)
	With vegan vanilla ice cream

	Cheese Board (GFO)(V)
	Cheddar, brie, blue cheese, red onion chutney, butter & biscuits

	BOOK YOUR FESTIVE DINING EXPERIENCE ONLINE, BY PHONE OR POP IN
	EARLY BIRD EATERS MONDAY - THURSDAY
	2-COURSES £30 / 3-COURSES £35
	FRIDAY - SATURDAY
	2-COURSES £33 / 3-COURSES £38
	Vegan (VE)
	Vegetarian (V)
	Gluten Free (GF)
	Gluten Free Option (GFO)




