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STARTERS
Classic Prawn Cocktail (GFO)
Baby gem, lemon, paprika
Ham Hock & Parsley Terrine (GFO)
Piccalilli, dressed leaves & toasted sourdough
Chicken Liver Parfait (GFO)
Caramelised onion chutney, cornichons & toasted brioche
Roasted Butternut Squash & Sage Soup (VE, GFO)
Toasted pumpkin seeds & herb oil

MAINS
Traditional Roast Turkey Roulade (GFO)
Sage & onion stuffing, pigs in blankets, roast potatoes, seasonal vegetables, cranberry
sauce & rich gravy
Slow-Braised Feather Blade of Beef (GFO)
Horseradish mash, roasted shallots, seasonal greens & red wine jus
Roasted Fillet of Seabass (GFO)
Crushed new potatoes, winter greens, samphire & lemon butter sauce
Roasted Butternut Squash & Lentil Wellington (VE)
Roast potatoes, seasonal vegetables, cranberry sauce & vegan gravy

DESSERTS
Traditional Christmas Pudding (V, GFO)
Brandy sauce & redcurrants
Sticky Toffee Pudding (V)
Butterscotch sauce & vanilla ice cream
Dark Chocolate & Orange Torte (VE, GF)
Berry compote & raspberry sorbet

3 course / 39.50

v - vegetarian, ve - vegan, ng - non gluten, ngo - non gluten option
Nuts, allergies and dietary requirements: We regret we cannot guarantee any of our food is totally nut
free. Some of our dishes contain nuts and other dishes may contain nuts or nut traces. If you have any
allergies or special dietary requirements please consult a member of staff and ask to see our recipe book
detailing all the ingredients we use in our dishes. If you are in any doubt, please select another dish
from our menu. A discretionary service charge of 12.5% will be added to your bill. Please let a member of
our team know, should you wish for this to be removed. Our oil is genetically modified and may contain

soya.
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