
Info correct at time of publishing. Full allergen menus available on our 
website or via the QR code. If you suffer from nut or other allergies, please 
ask your server for more information. All of our dishes are prepared and 
cooked in kitchens where allergen ingredients (e.g. nuts, flour, etc.) are 
commonly used, and we therefore cannot guarantee our dishes will be 
free from traces of these products. Olives may contain stones. Chicken, 
fish and duck dishes may contain bones. All prices include VAT at the 
current rate. All weights provided are average weight before cooking.

C H R I S T M A S  DAY  M E N U
5 Courses for £84.95 per person

WILD M USHROOM & 

ROASTED CHESTN UT SOU P 

SE VERN & W YE SMOKED SALMON  
Served with crème fraîche & horseradish dip and wild rocket

CHICKEN LIVER , PORK &  

WILD M USHROOM PÂTÉ
Made with chicken & pork livers with 
caramelised onion chutney and baguette

GOAT’S CHEESE & BASIL TART  
Served with rocket leaves - packed full of flavour

S TARTERS  �

 Suitable for vegetarians.  Suitable for vegans.      Can be made vegan on request. 

 Gluten-free.  Can be made gluten-free on request. 

O N AR R IVAL  �

BRE AD AND OLIVES  Baguette, olives, butter, olive oil & balsamic vinegar 

ROAST TU RKE Y
Fresh roast potatoes, honey roasted parsnips, 
braised red cabbage, brussels sprouts, red wine jus, 
sage onion and cranberry stuffing, pigs in blankets, 
Yorkshire pudding, cranberry sauce, bread sauce 

BRITISH R IB OF BEEF
Fresh roast potatoes, honey roasted parsnips,  
braised red cabbage, brussels sprouts, red wine jus,  
sage onion and cranberry stuffing, pigs in blankets,  
Yorkshire pudding, horseradish sauce, bread sauce 

VEG ETABLE WELLINGTON   
Fresh roast potatoes, braised red cabbage,  
brussels sprouts, red wine jus, sage onion 
and cranberry stuffing, bread sauce

SE A BASS  
Served with French beans, buttered baby 
potatoes and Béarnaise sauce

MAI N S  �

AF TER  D I N N ER  �

PETIT FOU RS AND YOU R CHOICE OF TE A OR COFFEE 

CHRISTMAS PU DDING

Served with brandy butter ice cream 

WARM CHERRY CHOCOL ATE BROWNIE 
Chocolate brownie topped with vanilla ice 
cream and warm morello cherry compote

WINTER BERRY CHEESECAKE

Vanilla baked cheesecake served with mulled fruit compote

LEMON TART  
With vanilla crème fraîche

D E S S ERTS  �


