
2023 CHRISTMAS MENU2023 CHRISTMAS MENU



All dishes marked with an * can be prepared gluten-free.
(v) = vegetarian. Please let us know of any intolerances or allergies so we can prepare your meals accordingly.

2023 CHRISTMAS DINNER MENU2023 CHRISTMAS DINNER MENU

2 Course Dinner £27.002 Course Dinner £27.00
3 Course Dinner £31.003 Course Dinner £31.00

STARTERS:STARTERS:

• Heirloom Tomato & Bococini on sourdough, cherry balsamic
• Spiced Caulifower Soup with parsnip crisp*

•Spicy Tiger Prawns in tomato sauce*
Chicken Liver pate, fig chutney &  toast *

MAINS:MAINS:
• Traditional Turkey served with all Christmas trimmings*

• Two Pin Rack of Lamb, truffle mash, salsa verde*
• Fillet of Hake served with a butterbean and chorizo cassoulet*

• Chicken Milanese, tomato sauce, mozarella, fries
• Vegan nut roast served with all Christmas trimmings *(v) 

11oz Sirloin steak, tomato, mushrom, peas, fries* (£7 Supplement)

PUDDINGS:PUDDINGS:
• Boozy Chocolate &  Orange Brownie served with vanilla ice cream

• Traditional Christmas pudding served with brandy custard
• Winter Spiced Creme Brulee served with cinnamon shortbread*

• Blue cheese, fig chutney, sourdough crackers*

On site free parking for up to 3 hours (alternative longer stay parking available too!)

A non-refundable £10 deposit per person must be paid to secure the booking

Food pre-orders must be received before 1st December

Any cancellations must be made no later than 24 hours prior to booking to avoid full charges to be incurred

A discretionary 10% service charge will be added to parties of 10 guests and more


