
STARTERS
Roast Celeriac & Honey Soup (gf*, ve*)

served with toasted ciabatta and butter

Smoked Salmon & Spinach en Croûte
with a sour cream & horseradish dressing

Duck Liver, Pork & Cognac Pâté (gf*)
served with red currant jelly and toasted ciabatta slices

Beetroot & Butternut Squash Risotto (gf, ve)
with dressed leaves and herb oil

MAINS
Traditional Christmas Roast Turkey (gf*)

with pigs in blankets, garlic-and-rosemary roast potatoes, apricot-and-cranberry pork stuffing, 
honey roasted parsnips, Brussels sprouts and a trio of seasonal vegetables, finished with gravy

Creamy Seafood Gnocchi
with smoked haddock, mussels, salmon and prawns

Lamb Breast stuffed with apple & black pudding 
served with all the Christmas trimmings, and a red wine and redcurrant gravy

Butternut Squash & Pearl Onion Tarte Tatin with a Whisky Glaze (ve)
served with vegan Christmas trimmings, and a mushroom gravy

DESSERTS
Traditional Christmas Pudding (gf, ve)

served with warm brandy sauce

Chocolate & Hazelnut Mousse (gf)
served with Chantilly cream 

Mixed Berry Eton Mess (gf)
a mixture of English berries, meringue, and fresh whipped cream

Christmas Spiced Apple Cake (v)
served with caramel sauce, and vanilla ice cream

2 Courses with Coffee & Mince Pies £32
3 Courses with Coffee & Mince Pies £37

Pre-order required with a non-refundable deposit of £10 per head
(7 days in advance)

ve - Vegan          v - Vegetarian          gf- Gluten free          
gf* - Gluten free substitution available          ve* - Vegan substitution available 
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