
Christmas Menu
Starters

Main Dishes

Desserts

Breaded Brie with sage and onion mayo (v)

Brisket Bonbons with horseradish cream and pickled red onion

Carrot and Coriander soup with toasted ciabatta

Crayfish, smoked salmon, avocado timbale (g/f)

Mulled wine poached pear, stilton and walnut salad (g/f)

Christmas Pudding

Cheese and Biscuits (+£5 supplement)

White chocolate and cranberry bread and butter pudding

Winter Eton Mess (g/f)

Baileys Chocolate Brownie

Traditional Christmas Turkey with all the trimmings

Pan Fried Seabass served with roasted veg, potatoes and a lemon caper butter (g/f)

Pork Belly served with colcannon mash and red cabbage, (g/f)

Beef Medallions served with sautéed potatoes, red wine and mushroom sauce

(g/f)  (+£5 supplement)

Cauliflower Cheese Tart served with roast potatoes and vegetables (v)

2 courses £35 or 3 courses £43.50
Children under 14 - 2 course £22.45 3 course £29.50

Available from Wednesday 26  November 
th

to Saturday 20th December

Pre-book only - Please use form on the reverse - non refundable £10

deposit per person. All guest must order from the Christmas Menu

only. A discretionary 12.5% service charge added to your bill.

Not available on Sundays.


