
Take advantage of our early booking offer
Receive a complimentary bottle of Prosecco when  

dining on a table of 6 between 2nd and 6th December*

FREE Prosecco!

STARTERS
RoAst tomato, red pepper & lentil soup 
basil oil (VG/GFO)

Slow cooked turkey spring rolls 
kohlrabi & cranberry slaw, sriracha aioli
Smoked salmon terrine
capers, dill, pink peppercorn vinaigrette, focaccia crostini (GFO)

dukkah crusted goat’s cheese
beetroot puree, preserved lemon dressing

MAINS  
Chicken breast
Stuffed with apricots, sage & chestnut, wild mushroom velouté, crispy sprouts (GFO)

Slow cooked beef
parsnip puree, kale crisps, bordelaise sauce (GFO)

Grilled fillet of line caught cod
BBQ aubergine, feta, tahini puree, pea salsa verde (GF)

BBQ celeriac steak
pearl barley risotto, butternut puree, confit garlic (VG/GFO)

EXTRAS - 5.00 each
SAUTÉED Sprouts WITH Pancetta & Chestnuts • Pigs in Blankets with Mustard, Maple & Balsamic

DESSERTS
Christmas pudding
roasted white chocolate, brandy sauce (GFO)

Sticky toffee pudding
vanilla ice cream, toffee sauce
pavlova
lemon curd, mascarpone, cinnamon, apple compote (GF)

Selection of ice cream & Sorbets (VGO)

Selection of cheese (GFO) (£5 supplement)

ENJOY OUR Mulled Wine & Festive Drinks menu

Booking Policy: All bookings will require a deposit of £10 per person to secure the booking when dining. 48 hours cancellation notice is required for a refund. Please note no booking is confirmed 
until the deposit has been received. All tips are directed to our team. *Not available in conjunction with any other offers. Please make the staff aware of any allergies or intolerances.  

 (gf) Gluten Free. (GFO) Gluten Free Option. (VG) Vegan. (VGO) Vegan Option. B.0824.21778

2 c o u rses     32.95
3 c o u rses     36.95


