
Leek and Potato Soup  
Chive Oil, Crusty Bread

Chicken Liver Parfait  
Quince Jelly and Toasted Granary Bread

Goats Cheese Fritter 
Onion Bhaji, Tandoori Mayo

Prawn Cocktail   
Buttered Granary Bread

We cannot guarantee that all of our dishes are 100% free from nuts, their derivatives or other allergens, and our menu descriptions do not contain 
all ingredients. Please ask your server before ordering if you have any particular allergy or requirement. All items are subject to availability. 

Roast Turkey  
Roast Potatoes, Cranberry Stuffing, Pigs in Blankets, Roasted Parsnips, 

Creamed Sprouts, Red Cabbage, Poultry Jus

Feather Blade of Beef 
Braised slowly, Red Cabbage, Smoked Potato, Pan Gravy, Parsnip Crisp

Fillet of Salmon 
Pan-roasted, Sautéed Leeks, Chive Mash, White Wine Sauce

Root Vegetable Wellington  
with Shredded Sprouts, Braised Red Cabbage, Pan Gravy

Traditional Christmas Pudding  
Brandy Sauce

Milk Chocolate Delice  
Peanut Butter, Caramel Ice Cream

Lemon Cheesecake 
Raspberry Coulis, Raspberry Sorbet

A selection of Ice Creams and Sorbets

Festive Menu
Two Courses £26.95 per person 
Three Courses £31.95 per person

Why not add 
Coffee and 
Mini Mince 
Pies - £3.50


