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CHRISTMAS

CHRI

HONEY-ROASTED PARSNIP ROYAL CROWN TURKEY ORANGE & BELGIAN
SOUP (V) (VG) Rosemary roasted potatoes, CHOCOLATE TORTE (V)
Toasted sourdough honey-glazed carrot & parsnip, With a raspberry sorbet
sage & pork stuffing, seasonal
SMOKED DUCK BREAST (GF) vegetables & a homemade jus LEMON TARTE (V) (VG) (GF)
Mixed leaf & orange salad with With coconut ice cream
lemon dressing PAN-FRIED SEABREAM (GF)
Fondant potato, pea puree, FERRERO ROCHER
SALMON & CREAM CHEESE sauteed green beans with a CHEESECAKE (V)
ROULADE (GF) lemon & herb dressing With vanilla ice cream
Croutons & micro herbs
BRAISED LAMB SHOULDER (GF) CHRISTMAS PUDDING (V)
STUFFED, ROASTED 6 hours braised & rolled lamb With brandy sauce &
PEPPER (V) shoulder. Parsley mashed potato, fresh berries
Cous cous, Mediterranean tenderstem broccoli & a
vegetables, pomegranate & red wine jus

balsamic glaze
NUT ROAST (V) (VG)
Rosemary roasted potatoes,
honey-glazed carrot & parsnip,
seasonal vegetables & a
homemade jus

GOAT’S CHEESE, MUSHROOM &
SPINACH WELLINGTON (V)
Roast potatoes, seasonal
vegetables & a home made jus

Prices per person. Menu available from 23rd November - 24th December 2023
A non-refundable deposit of £10 per person is required to secure your booking.

Please note that bookings are not confirmed until this deposit has been paid. BOOK NOW
Final food choices must be completed 14 days in advance of your reservation date.

(V) Vegetarian  (VG) Vegan (GF) Non-Gluten Options Available

Allergies - We pride ourselves on keeping our customers safe when it comes to allergens and dietary requirements, and although we take every
measure to ensure we can provide food for almost all requirements, we cannot guarantee that all items of food have not been exposed to some kind
of cross contamination. With this in mind please make our team aware of any allergies or dietary requirements before you place an order. Please be
aware some dishes can be amended to suit your requirements, just ask a member of the team.



