
STARTER
Butternut squash & tarragon soup (v)(vg) *

Crusty bread & butter 

Duck Liver & cointreau pate * 
 Clementine & cranberry chutney, sourdough toast, peashoots

Grilled goats cheese (v) *
 Pickled beetroot, red chard salad, candied walnuts, balsamic dressing 

Chicken & asparagus tartlet
Wild rocket, toasted pistachios, basil oil

MAIN
Roast breast of turkey *

 Traditional trimmings, rich red wine gravy, thyme roasted potatoes & seasonal vegetables

8oz Daube of beef *
 Braised savoy cabbage with pancetta, potato & parsnip mash, red wine jus

Baked salmon fillet *
Chorizo, chickpea & potato ratatouille, creamy white wine dill sauce.

Sweet potato, spinach & wild mushroom risotto (v)(vg) *
Parmesan crisps

PUDDING
Traditional xmas fruit pudding *

Served with brandy custard

White chocolate & ferrero cheesecake 
Berry rum compote

Lemon Posset with balsamic strawberries *
Lemon shortbread

Stilton & brie with grapes, chutney & water biscuits *
apple & ale chutney, biscuit & oatcake assortment

 * Gluten free option available

Festive Menu 2023

£21.95
2 COURSES

£25.95
3 COURSES

1ST – 23RD DECEMBER



STARTER MAIN PUDDING

NAME 1 2 3 4 1 2 3 4 1 2 3 4

•	 A non-refundable £10 per person deposit is required at the time of booking to 
secure the booking. 

•	 For parties of 8 guests and above, we will require a FULL pre-order ONE WEEK 
before the date of the booking. 

•	 All allergy and dietary requirements must be clearly communicated and noted in 
advance when pre orders are returned. 

•	 We will not be able to issue separate bills on tables over 4 guests during 
December – only one tab will be opened per table. 

•	 If you would like to pay for drinks separately, we ask that you visit the bar to 
make your order.

Terms & Conditions


