
C O N T .

CHRISTMAS  MENU

(V) - Suitable for vegetarians      (VE) - Suitable for vegans      (GF) - Gluten free

The Christmas menu is available throughout December.

S T A R T E R S

Winter vegetable soup with locally baked bread (V)

Smoked mozzarella with heirloom tomatoes, balsamic pearls and tomato 
infused caviar (GF)

Oven roasted quail with pancetta, Brussels sprouts, chestnuts and a jus 
reduction (GF)

Confit chicken and partridge terrine, wrapped in prosciutto ham, rocket 
and parmesan salad with a red onion chutney (GF)

Salmon gravlax with confit lemon, shellfish mousse and pickled 
beetroot (GF)

Pan seared scallops with black pudding, cauliflower purée and truffle 
oil (GF)

M A I N S

Butternut squash and thyme risotto, with pumpkin seeds and micro herbs 
served with garlic bread (V) 

Figs, goats cheese and caramelised onion tart, served with new potatoes and 
roasted winter vegetables (V)

Turkey ballotine served with roast potatoes, Brussels sprouts, honey roasted 
parsnips, carrots and pigs in blankets with a turkey jus

Pan fried seabass fillet, champ mash, spring onion, Chantenay carrots, fine 
green beans, shrimp and tomato concasse sauce (GF)

Oven roasted salmon fillet, bubble and squeak, winter vegetables, lemon 
infused oil and sorrel leaves (GF)

Pan seared fillet of venison, truffle mashed potato, carrot purée, honey glazed 
parsnips, Brussels sprouts with chestnuts and a winter berry jus (GF)

Chargrilled ribeye steak served with chubby chips, red onion and chestnut 
mushrooms, a stilton and port sauce, served with a side salad

(£25) - Two courses      (£32) - Three courses



C O N T .

CHRISTMAS  MENU

(V) - Suitable for vegetarians      (VE) - Suitable for vegans      (GF) - Gluten free

The Christmas menu is available throughout December.

D E S S E R T S

Christmas pudding with brandy sauce (V) (VE) (GF)

Chocolate fudge cake with vanilla ice cream and a strawberry and 
rhubarb coulis (V)

Peanut butter cheesecake with salted caramel sauce (V)

Baked custard tart with caramelised apple and raspberry (V)

Poached pear, whipped rice pudding and a port reduction (V)

Festive cheese board selection, served with biscuits, chutney and fruit (V)

(£25) - Two courses      (£32) - Three courses


