
MENU
Starters

Mains

Desserts

Christmas Day 

pan fried duck breast on a bed of sweet orange glaze &
peppered rocket

pan seared scallops served on pea puree finished with
crispy bacon

Homemade parsnip and maple syrup soup with crispy fried
onions and flatbread (VG)

Chicken liver parfait with  toasted BROICHE and
caramelised onions

King Prawns cooked in chilli, garlic oil WITH a white wine
saucE Served with flatbread

Parma Ham and melon served on a mixed leaf salad with
tomato, garlic and parsley with a balsamic glaze

Traditional Christmas pudding served with Custard

Belgian Waffle served with vanilla ice cream and chocolate sauce

Homemade spiced apple crumble served with CUSTARD  

FRUIT SALAD SERVED WITH SORBET (VG)

sticky toffee pudding served with caramel sauce & vanilla ice cream

3
Courses

£95

FREE
GLASS OF 

PROSECCO
For all guests
 upon arrival

Turkey Crown served alongside roast potatoes, stuffing, pigs in blankets, 
roasted parsnips, carrots,  BRUSSEL SPROUTS & YORKSHIRE PUDDING 

with rich gravy

pan fried seabass on a bed of sauteed new potatoes, asparagus 
with a tomato concasse

roasted RIBEYE OF BEEF served alongside roast potatoes, pigs in blankets, 
roasted parsnips, carrots,  BRUSSEL SPROUTS & YORKSHIRE PUDDING 

with rich gravy

Duck breast pan fried served with sauteed new potatoes, tender asparagus and a
rich red wine jus.

VEGAN WELLINGTON served alongside roast potatoes, 
roasted parsnips, carrots, &  BRUSSEL SPROUTS 

with rich gravy (VG)

roasted minted leg of lamb served alongside roast potatoes, pigs in blankets, 
roasted parsnips, carrots, BRUSSEL SPROUTS & YORKSHIRE PUDDING 

with rich gravy

If you have any dietary requirements, please be sure to let us know in advance where possible.
*free glass of prosecco avaialble to bookings only.

 a discretionary  service charge of 12.5% will be added to your bill
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