
 

   

 

 

Festive Feasting Menu 
From 17th November to December 24th 

  Not available on Sundays  

 

To Start 

Roasted pepper & tomato soup (V, GF) 

Smoked salmon mousse served with crostini 

Chicken Liver Smooth Parfait 

Beef carpaccio with rocket and parmesan (GF) 

 

Main Course  

Roast Turkey Chestnut stuffing, pigs in blankets, bread sauce & gravy (gf) 

Seabass with roasted fennel & beurre blanc (gf) 

Deer & Beer pie 

Winter vegetable strudel 

All main courses are served with roast potatoes, sprouts & buttered vegetables 

 

Dessert  

Christmas Pudding Cream & Brandy Butter 

Black forest Trifle  

Ice Cream or sorbet 

Cheese Selection (GF) 

 

Tea, Filter Coffee & Mince pies 

 

£50 per person / £33 Children – 3 courses 

£43 Per person / £28 Children – 2 courses  
 

Please let us know of any dietary requirements you may have upon ordering 
V = Vegetarian / GF = Can be made Gluten Free / DF = Can be made Dairy Free 

 A discretionary service charge of 12.5% will be added to bookings 
Please not a deposit of £10 is required per person to secure booking 

 


