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Starters
Spicy Roasted Parsnip Soup, Warm Ciabatta (vg, gfo)

Chicken Liver Parfait, Red Onion Marmalade, Toasted Brioche (gfo)

Smoked Salmon and Prawn Parcel, Smashed Avocado, Tomato Salsa, Brown Bread (gfo)

Tempura Mixed Vegetables, Sweet Chilli Jam, Spring Onion, Chilli, Coriander (vg, gfo)

 

Main Courses
Traditional Roast Turkey with Pork and Chestnut Stuffing, Seasonal Vegetables, Goose Fat Potatoes (gfo)

Roasted Beef Sirloin with Yorkshire Pudding, Seasonal Vegetables, Goose Fat Potatoes (gfo)

Vegan Nut Roast, Roast Potatoes, Seasonal Vegetables (gfo)

Sea Bass Fillets, Crushed New Potatoes, Fine Beans, Salsa Verdi (gf)

Beef Burger with BBQ Pulled Pork and Melted Cheese, French Fries, Coleslaw

Thai Green Vegetable Curry, Jasmine Rice (vg, gf)

Desserts
Traditional Christmas Pudding, Vanilla Custard

Sticky Toffee Pudding, Vanilla Ice Cream, Butterscotch Sauce

Warm Chocolate Brownie, Vanilla Ice Cream, Fresh Raspberries (gf)

Biscoff Cheesecake (vg)

Cheese and Biscuits

£27.95 - 2 courses      I      £33.45 - 3 courses
10% service charge on food for parties of 8 and over

gf = gluten free            gfo = gluten free option            df = dairy free           vg = vegan                    v = vegetarian

Before you order, please inform us of any special dietary requirements


