
TO START
Brussel Sprouts & Red Chicory Salad | GF | VG

red chicory, brussel sprouts, poached pears, balsamic and truffle vinaigrette

Chichen Liver Parfait
toasted brioche, pickled vegetables, cranberry sauce 

Prawn Cocktail | GF
prawns, crab, baby gem lettuce, radish, cucumber, marie rose sauce, tarragon oil

MAINS 
Christmas Dinner | GF

roast turkey, pigs in blankets, roast potatoes, glazed carrots, 
brussel sprouts, cranberry sauce, gravy 

Crispy Salmon
crushed new potatoes, charred tender stem broccoli, dill beurre blanc

Butternut Squash And Truffle Risotto | VG | GF
wild mushrooms, crispy onions

DESSERT
Chocolate Brownie

chocolate ganache, chantilly cream

Cheese Selection | GF
three cheeses, grapes, onion chutney, oatcakes, celery

Our cheese selection has an additional surcharge of £2

Fruit Salad | VG | GF
grilled pineapple mixed berries, raspberry sorbet

3 COURSE MENU | 39.95

Ask for our full allergens and please make your server aware. As we use a lot of products in a very busy kitchen we cannot guarantee our
menu is free from allergens. A 12.5% discretionary service charge is added, this goes directly to our teams.
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