Festive Menu

3 courses £35
2 courses £29

To Start

Parsnip, lentil and Granny Smith apple soup
Roasted chestnut crumb | V, NGCI

Deep fried crispy panko Camembert

Redcurrant jelly

King prawn cocktail

Marie Rose sauce, gem lettuce, lemon | NGCI

Main Dishes

Turkey, prosciutto, sage & onion roulade

Pigs in blankets, gravy & cranberry sauce with brussels sprouts,

carrots, honey glazed parsnips, and roast potatoes

Slow cooked blade of beef

Mashed potato, braised carrot and silver skin onion gravy | NGCI

Roasted cauliflower steak

Dukkah crumb, creamed cabbage | Contains tree nuts

Dessert
Traditional Christmas Pudding

Brandy sauce

Cappuccino cheesecake

Chocolate shards, vanilla ice cream | V, NGCI

Apple crumble

Créme anglaise | V

To Finish

Tea or coffee with mince pies

If you have any food allergies or a
dietary requirement, please inform a
member of our hospitality team and
we will try our very best to
accommodate them. For those with
serious allergies, please be aware
that there may be trace allergens as
all our food is freshly prepared.
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