
 
 

 
(gfa) gluten free available, (gf) this dish is gluten free (v) vegetarian, (n) contains nuts (dfa) Dairy Free Available  

Vegan alternatives available upon request 
We are unable to guarantee that all our food is nut and gluten free 

 
 

  
 

    
 
 
 
 
 
 

Christmas Menu 
 

Starters 
 
 

Game Terrine; Spiced Cinnamon & Pear Chutney; Toasted Focaccia (gfa) 
Chestnut & Parsnip Soup; Almond Crumb; Sour Dough (gfa) (dfa)(n) 

Salmon Gravlax; Pickled Beetroot; Toasted Walnuts; Horseradish Crème Fraiche (gf)(n)(dfa) 
Rocket; Pea & Asparagus Salad; Blue Cheese, Honey &Truffle Dressing (gf)(dfa) 

 
Mains 

 

Rolled Turkey stuffed with Sausage Meat and Savoy Cabbage wrapped in Parma Ham served with Pigs 
in Blankets, Roast Potatoes, Red Cabbage, Honey Roasted Carrots & Parsnips, Brussel Sprouts, Greens, 

and Gravy 
Feather Beef Blade; Horseradish Mash; Calvo Nero; Bacon Crumb (gf) 

Pan Fried Cod Loin; Crushed New Potatoes; Diced Shallots-Capers-Gherkins; Lemon Burre Blanc; Chive 
Oil (gf) 

Roasted Butternut Squash Ravioli; Beurre Noisette; Sage & Parmesan 
 

Desserts 
 

Christmas Pudding with Brandy Custard 
Spiced Chocolate & Cherry Jelly Tart; Lime Sorbet 

Lemon Posset; Berry Compote; Shortbread (gfa) 
Local Selection of Cheeses; Chutney; Grapes; Celery & Crackers (gfa) (£3.00 Supplement) 

 
 

 
 
 

3 courses: £38.00 
Available 28th November-23rdd December 
Pre orders only (no later than one week before) 

A deposit of £10 per person is required to secure the booking, refundable up until two weeks before the date. 
A mini mince pie and filtered coffee are included with three-course menus. 

Service is at your discretion. 


