
P A R T Y  M E N U
Available 1st - 23rd December

2 Courses £32.50
3 Courses £39.50

Starters
Roasted Parsnip & Truffle Soup V VG GFO

with Toasted Rustic Breads

Chicken Liver Parfait GFO
with Red Onion Marmalade & Charred Rosemary & Sea Salt Focaccia

Citrus-Cured Salmon Gravlax GF
Dill Crème Fraîche & Pickled Cucumber Salad

Heirloom Tomato & Bocconcini Salad V GF
Basil Pesto, Balsamic Glaze & Pea Shoots

Mains
Roast Turkey

Sage & Onion Stuffing, Roast Potatoes, Seasonal Vegetables, Pigs In Blankets & Gravy

Pan-Seared Salmon Fillet
Crushed New Potatoes, Tenderstem Broccoli & a White Wine Beurre Blanc

Slow-Braised Bourguignon
Creamy Mashed Potatoes, Seasonal Vegetables, Crispy Shallots & Red Wine Jus

Mushroom, Cranberry & Brie Wellington V GF
Red Wine Reduction, Seasonal Vegetables & Roast Potatoes

Add Ons
Rosemary Salted Truffle & Parmesan Fries £6

Cauliflower Cheese £5
Pigs In Blankets £5

Seasonal Vegetables £4

Desserts
Traditional Christmas Pudding & Brandy Sauce

Chocolate & Salted Caramel Tart & Vanilla Chantilly Cream

Treacle Tart with Creme Anglaise

Classic Cheese & Biscuits - A selection of British Cheeses with 
Grapes, Chutney, & Crackers (£4 supplement)

                                                                                                                                                                         

SCAN FOR ALLERGENS. WIFI PASSWORD: Christmas2025 
(V) Vegetarian (VG) Vegan (VGO) Vegan option available (GF) Gluten free (GFO) Gluten free option available  


