
2025 CHRISTMAS MENU2025 CHRISTMAS MENU



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

2025 CHRISTMAS DINNER MENU2025 CHRISTMAS DINNER MENU

2 Course Dinner £29.002 Course Dinner £29.00
3 Course Dinner £33.003 Course Dinner £33.00

STARTERS:STARTERS:

• Apple & Celeriac soup, créme fraîche* (v, vo)
• Chicken & Mushroom Tortellini, chervil cream

• Smoked salmon, salmon rillette, beetroot gel, crositini*
• Pulled pork tostada, smashed avocado, pickled slaw

MAINS:MAINS:
• Traditional Turkey Escalope, wrapped in bacon, trimmings*

• Seared Sea Bass, chicken & lemon veloute, charred corn, asparagus, chive mash
•  Baked Butternut Squash, spinach, pine nuts, sunblush tomato, feta* (v, vo)

• Pork Fillet wrapped in parma ham, panko pork belly, champ mash.

PUDDINGS:PUDDINGS:
• Vegan Chocolate Mousse* (v)

• Traditional Christmas pudding served with brandy custard (vo)
• Chistmas Trifle

• Chocolate & orange bread & butter pudding, with cinnamon ice cream

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 using pre-order form

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 8 guests and more


