
FESTIVE MENU	  41.00 for 3 courses

STARTERS

DESSERTS

MAINS
Roast breast of turkey 
pig in blanket, pork & apricot stuffing, 
thyme-roasted potatoes, glazed carrots 
& parsnips, thyme-roasted sprouts, gravy 
1558kcal

Roasted rump of beef 
 ‘served pink’, chive mash, kale, peas, green 
beans & mangetout, chestnut mushroom 
sauce 877kcal

Pan-fried sea bass 
garlic King prawns, rosemary & garlic-
roasted new potatoes, kale, peas, green 
beans & mangetout, grilled lemon, with a 
white wine sauce, chives 2183kcal

Spinach, butternut squash & 
cranberry tart VE

thyme-roasted potatoes, glazed carrots 
& parsnips, thyme-roasted sprouts, gravy 
1762kcal

Roasted butternut squash  
& sage soup V*

basil pesto oil, rustic bread & salted butter 
502kcal
VE* option available 433 kcal

Caramalised Shallot Tart VE

shortcrust pastry tart filled with 
caramelised shallots with a parsley 
crumb. With pea shoots, avocado, 
cherry tomato, balsamic vinegar, basil 
pesto oil, truffle mayo 383kcal

Oak-smoked salmon 
crispy capers, dill, lemon sour cream, 
toasted rustic bread 305kcal

Duck Liver & Orange Pâté 
caramelised red onion chutney, golden 
beetroot piccalilli, balsamic glaze, pea 
shoots, toasted brioche 577kcal

Black forest panna cotta V
sour cherry compôte, forest berry  
sorbet 417kcal

Chocolate & praline torte VE

sour cherry compôte 474kcal

Burnt basque cheesecake V
sour cherry compôte 472kcal

Warm Christmas pudding V
hot brandy sauce 582kcal

Please talk to us if you have any allergies or intolerances 
before you order your food and drinks. We want to cater 
safely for everyone. Full allergen and dietary information is 
available on our website. Adults need around 2000 kcal a 
day. A discretionary optional service charge of 10% will be 
added to your bill. A discretionary optional service charge 
of 10% will be added to your bill.
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