


2 Courses 30 - 3 Courses 35

STARTERS

MAINS

DESSERTS

Butternut Squash, Ginger & Orange Soup 
Parsnip crisps, toasted pumpkin seeds 

& clementine butter (v)(vgo)
Caramelised Shallot Tart Tatin 
Stilton, walnut, pear & rocket 

salad & aged balsamic (v)

Ham Hock Terrine 
Sage & onion ketchup, pickled apple, 
roasted silverskin onions & watercress 

Smoked Salmon Tian 
Crayfish tails, capers, beetroot, 
pickled red onion & horseradish

Stuffed Boneless Turkey Crown  
Swede puree, sage & onion crispy parsnip, honey roasted carrots, herb 
roasted potatoes, braised red cabbage, buttered greens & red wine gravy

Roast Sirloin of Beef 
Beef fat mashed potato, roasted pearl onions, creamed sprouts, 

buttered greens & thyme jus
Beetroot, Goats Cheese, Chestnut & Pumpkin Pithivier 

Fondant Potato, maple roasted carrots, tenderstem broccoli, 
carrot puree & red wine gravy (v)(vgo)

Herb Crusted Trout 
Chorizo pommes Anna, cavolo nero and a lemon & saffron beurre blanc

Homemade Christmas Pudding 
Brandy custard, boozy cherries (v)

Double Chocolate Panna Cotta 
Toasted pistachio granola, pistachio gelato & chocolate orange

Bruleed Apple 
blackberry gel, shortbread crumble, cinnamon 

gelato, fresh apple & a blackberry dust

Finish your meal with a cheese platter, £6 per head

Vegan options available on request

v= vegetarian, vo= vegetarian option, vg= vegan, vgo= vegan option
A discretionary 12.5% service charge will be added to your bill


