
1 Course - £17 | 2 Courses - £23 | 3 Courses - £28   

Starters
ROASTED TOMATO & BASIL SOUP (VG) 

COD & CHORIZO FISHCAKES

red pepper salsa (GF)

DUCK BON BONS

pickled ginger salad & black bean dip

CAULIFLOWER CHEESE CROQUETTE

piccalilli dressing (V)

Mains
TRADITIONAL ROAST TURKEY BREAST

pigs in blanket, sage & onion stuffing, seasonal vegetables, roast potatoes & rich gravy

BRAISED BRISKET OF BEEF

Boulangere potatoes, roasted root vegetables, stout & onion gravy

ROASTED SALMON FILLET

saffron new potatoes, fine beans & peas, crayfish & chive cream sauce

MEDITERRANEAN VEGETABLE & BEAN WELLINGTON

ratatouille & basil cream sauce (V)

Desserts
FESTIVE CHRISTMAS PUDDING

brandy sauce & poached plums

MULLED BERRY CRÈME BRULEE

shortbreads

DARK CHOCOLATE TRUFFLE

cookie & cream ice cream

SELECTION OF BRITISH CHEESES

chutney, savoury crackers, celery & grapes (£2 supplement)

CHRISTMAS
SET MENU

(V) vegetarian, (VG) vegan, (GF) gluten-free option. Full allergen information is available on request. Please be aware that all of our dishes are prepared in kitchens
where nuts & gluten are present. Menu descriptions do not always display all ingredients as well as other allergens, therefore, we cannot guarantee that any

food is completely free from all traces of allergens. Please make your server aware of any allergies or dietary requirements as some dishes may need to be adapted.


