
1 Course £18 • 2 Courses £25 • 3 Courses £30

Starters
Arancini 
Brussels sprout & cranberry arancini, chestnut mushroom puree (VE)

Honey & parsnip soup
Whipped butter & artisan bread (VE)

Coquilles Saint-Jacques
Scallops, white wine sauce, gruyere & herb crumb

Parfait 
Game liver parfait, artisan bread, clementine chutney 

Duck au vin 
Duck leg, au vin sauce, gruyere & herbs de Provence crouton

Mains

Christmas dinner
Free range roast Turkey/Beef or Nut-less roast with all the festive trimmings 

Tarte tatin 
Harisa sweet potato & butternut squash, fig puree, chive jersey royal & salad 

5 bird burger
Chicken, turkey & duck patty, pulled pheasant & goose, brie croquette,  
cranberry relish & Brussels cream, sage & onion fries.

Risotto 
Scallops, pea, lemon & asparagus risotto, truffle oil & grated grand Padano 

Bourguignon 
Braised ox cheek, colcannon mash & asparagus 

Sides

Maple bacon sprouts (GF) £5.95 • Pigs in blankets £6.50
Sage & onion fries £4.00 • Colcannon mash £4.50 
Soured cream, bacon & cheddar mash (GF) £5.50 
Lemon & maple carrots (GF) (VE) £5.50 
Side of vegetables (GF) (VE) £4.95

Desserts

Christmas pudding rum sauce, berry compote  
Crème brûlée Black forest brûlée, home baked short bread 
Eton Mess Candy cane Eton mess
Delice White chocolate & orange delice, Nutella whipped cream 
Cheese board whipped butter, frozen grapes, tomato chutney, crackers 

V = vegetarian  VO = vegetarian option available  VE = vegan   
VEO = vegan option available  GF = gluten free  GFO = gluten free option  N = nuts
Please inform our staff off any food allergies or intolerances when ordering.  
Although we thoroughly follow allergen protocol, we cannot guarantee a  
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