
allergens
Allergen information is available for all of our dishes and ingredients upon request.

We also have a variety of vegetarian and vegan options, just look out for the symbols:

 vegetarian  vegan

Please speak to a member of our team before ordering.

Christmas Day
£65.00 Per Adult · £29.95 Per Child

starters
Roast Tomato & Basil Soup  

served with crusty bread

Wild Mushroom & Spinach Fricassée  
wild mushrooms in a white wine and garlic cream sauce on toasted sourdough

Fillet of Smoked Mackerel 
fresh horseradish potato salad, wild rocket and a lemon zest dressing

Chicken Liver Pâté 
with mulled pear and grape chutney and crostini

sorbet
Champagne Sorbet  

with fresh mint and watermelon

mains
Traditional Roast Breast of Turkey & Festive Trimmings 

cranberry stuffing, glazed carrots, sprouts with bacon, buttered greens, 
roast parsnips, roast potatoes and redcurrant gravy

Pan Fried Fillet of Salmon 
with crushed new potatoes, buttered greens and a lemon and caper butter

Slow Braised Feather Blade of Beef 
with roasted baby potatoes, baby onions, glazed parsnips and a red wine sauce

Beetroot Wellington  
root veg mash, sprouts, seasonal vegetables, roast parsnips, roast potatoes and vegan gravy

desserts
Traditional Christmas Pudding  

served with brandy sauce

Chocolate & Orange Torte  
with orange sorbet

Dark Cherry Crème Brûlée  
with cherry compote, Chantilly cream and shortbread

Selection of Local & Continental Cheese  
with biscuits and chutney

£20 deposit per head required at time of booking. full payment required on receipt of pre order.  
pre order essential. deadline 15th december.


