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Our festive menu celebrates the flavours of the season with a selection of

comforting classics and contemporary dishes, carefully prepared to make every

Christmas gathering one to remember.

S T A R T E R S

Chicken liver parfait, slow-cooked red onion marmalade, toasted

brioche C E G M SU

Honey roasted carrot & parsnip soup, crunchy croutons (V) C G

M A I N S

Traditional roast turkey with pork and sage stuffing, pigs in

blankets, roast potatoes, gravy C E G M

Salmon supreme, fennel purée, gratin potato, lemon beurre

blanc E F M

Roasted Mediterranean vegetable strudel, flaky pastry, gratin

potatoes, spiced tomato & basil sauce (V) E G M

D E S S E R T S

Traditional Christmas pudding, served warm with brandy sauce

(V) E G M S

Chocolate opera, vanilla cream and berries (V) E G M S

Please advise our team of any allergies or dietary requirements. Dishes are prepared in an

environment where allergens may be present.

C = Celery; G = Gluten; E = Egg; F = Fish; M = Milk; U = Mustard; S = Soya; SU = Sulphites.


