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PLEASE LET US KNOW ABOUT ANY ALLERGIES OR DIETARY REQUIREMENTS WHEN YOU BOOK.

Christmas Day Menu
3 COURSES £64.99 & 2 COURSES £59.99 (SERVED 12PM – 5PM)

To Begin
WARM BREAD AND MARINATED OLIVES, ON THE TABLE AS YOU SIT DOWN

Starters
SCOTCH EGG — GOLDEN-CRUMBED AND SOFT-CENTRED W AIOLI

GOAT’S CHEESE TART W/ BEETROOT -CRISP, BUTTERY PASTRY
SMOKED SALMON ROULADE — COOL, SILKY AND DELICATE SERVED W CRISPY BREAD

LEEK & POTATO SOUP — VELVETY AND WARMING
 PRAWN MACAROONS W GLAZED SWEET CHILLI SAUCE

Main Course
ROAST TURKEY — CARVED THICK, ROAST POTATOES, PIGS IN BLANKETS, HONEY-ROASTED CARROTS AND 

PARSNIPS, BUTTERED SPROUTS, SAGE AND ONION STUFFING, AND RICH PAN GRAVY.
SLOW-ROASTED PORK BELLY — CRISP GOLDEN CRACKLING, MELTINGLY TENDER, ROAST POTATOES, PIGS IN 
BLANKETS, HONEY-ROASTED CARROTS AND PARSNIPS, BUTTERED SPROUTS, SAGE AND ONION STUFFING, 

AND RICH PAN GRAVY.
LAMB SHANK — SLOW-BRAISED UNTIL IT FALLS FROM THE BONE SERVED WITH VELVETY MASH AND 

VEGETABLES
FILLET OF SEA BASS, CRISP-SKINNED WITH HONEY GLAZED VEGETABLES AND POTATOES

10OZ SIRLOIN STEAK — CHARGRILLED TO YOUR LIKING WITH TRIPLE COOKED CHIPS
BAKED PUY LENTIL & VEGAN PIE — GOLDEN PASTRY, WITH ALL THE TRIMMINGS (VG)

Desserts
CHRISTMAS PUDDING — WITH BRANDY SAUCE

CHURROS — WARM, SUGAR-DUSTED, W CARAMEL ICECREAM
PASSION FRUIT TART — SHARP AND SILKY ON CRISP PASTRY

TRIPLE CHOCOLATE MOUSSE —A MIX OF DARK, MILK AND WHITE CHOCOLATE SERVED W ICECREAM
POACHED PEAR, DELICATE, LIGHTLY SPICED SERVED W HAZELNUT PARFAIT


