
S T A R T E R

Table Breads & Olives

Christmas Amuse-Bouche

 French Onion Soup
 garlic & cheese floating crouton

Smoked Salmon & Avocado Salad
shallots, capers, toasted granary bread 

Cured Ham & Melon
with wholegrain mustard dressing

Wild Mushroom Bruschetta
truffle cream, cheese, toasted sourdough

M A I N S
Roast Turkey

roast potatoes, seasonal vegetables, honey roasted parsnips, Artisan's own sausage meat
stuffing, pigs in blankets, giant Yorkshire pudding and gravy

Roast Ribeye of Beef
roast potatoes, seasonal vegetables, honey roasted parsnips, Artisan's own sausage meat

stuffing, pigs in blankets, giant Yorkshire pudding and gravy

Roast Cod Loin
fondant potato , shallots, carrots, fine beans, lobster bisque

Steamed Artichoke Ve
stuffed with root vegetables, vegan herb & butter sauce

D E S S E R T
Christmas Pud
hot brandy sauce

Chocolate Fondant
meringue, whipped cream, winter berries and spiced berry compote

Crumble Tart
hot apple and spiced crumble, cinnamon custard

Sticky Toffee Pudding
vegan custard

A 12.5% service charge is added to your bill.  All gratuities go directly to our staff.

Adult £100.00
Child £45.00

Roasted Butternut Squash
maple roasted squash, peppers, shallots, rocket, whipped vegan cream,  pomegranate dressing
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