
Imp o r t a n t   

IF YOU HAVE A FOOD ALLERGY PLEASE INFORM US BEFORE PLACING AN ORDER. AS WE HANDLE MANY  DIFFERENT 
FOODS IN OUR KITCHEN AND EVEN THOUGH EVERY CARE IS TAKEN, WE CANNOT FULLY GUARANTEE ANY OF OUR 

DISHES ARE COMPLETELY FREE FROM ALLERGENS.  

SUI TABL E FOR VEG ETAR I ANS  

 

 

Fes t i v e
 

AVAI LABLE  1ST  DECEMB ER TO 31ST  DECEMBER  
 

2 COURSES  £26.95  

3  COURSES  £30.95  

 
 

 
 

SOUP OF THE DAY 
served wi th  toasted sourdough. P lease ask  fo r  today’s  choice  

 

HAM HOCK, P I CKLED CA RROT & MUSTARD TERR I NE  
wi th  sweet onion jam & toasted sourdough  

 

SMOKED SALMON 
wi th  caper  crème f raiche,  beetroot chutney & seeded farmhouse bread 

 

 

 

 

 

 

ROAST TURKEY  
wi th  p igs  in  b lankets ,  roast  potatoes ,  c reamy mashed potatoes ,  sage and on ion s tu f f ing,      

seasonal  vegetables  &  r ich s tock  gravy  
 

DAUB OF BEEF BOURGUI GNON 
 w i th  hor seradi sh  mashed potatoes ,  seasonal  vegetables ,  c r i spy leeks  & r ich s tock  gravy  

 

PAN FR IED SALMON FI L LET  
on di l l ,  pea & leek  r i sotto wi th  lemon o i l  &  a parmesan cr i sp  

 

NUT ROAST  
wi th  roast  potatoes ,  c reamy mashed potatoes ,  sage & on ion s tu f f ing,  seasona l  vegetables       

& vegetar ian gravy  

 
 

 

 
 

CHRISTMAS PUDDING 
wi th  brandy sauce  

 

ORANGE CRÈME BRULEE  
wi th  a sp iced van i l la  b i scui t  

 

DOUBLE CHOCOLATE BRO WNI E 
w i t h  c h o c o l a t e  o r a n g e  s a u c e  &  T e r r y ’ s  c h o c o l a t e  o r a n g e  


