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The Festive Party menu is available from 15th November 2024 to 23 December 2024. We’d love to organise your festive celebrations. You can call us or pop in to make a 
reservation. For parties of 8 or more, please confirm your menu pre-order choices 7 days prior to dining (If your booking is less than 7 days away, your menu choices will 
be required within 48 hours of booking and at least 2 days prior to dining). If you need to cancel your booking, please contact us ASAP as any meals not taken on the day 

may be charged unless 48 hours’ notice is given. All items are subject to availability. We reserve the right to withdraw/ change the offer (without notice) at any time.

AVAILABLE FROM  
15 NOVEMBER TO 23 DECEMBER  

AND EVERY SUNDAY LUNCH

S T A R T E R S 
Soup of the day £6.95 
Freshly made soup served with a cocktail roll 
Duck liver pafait £8.95 
Duck liver parfait with a date and port chutney  
served with sourdough bread
Festive crayfish, prawn and avocado salad £9.95 
Crayfish, prawn and avocado dressed with Marie Rose sauce  
served in gem lettuce cups 
Creamy mushroom vol-au-vents £8.95 
Creamy mushrooms filling in a crisp and golden puff pastry  
vol-au-vent casing topped with micro greens

M A I N 
Christmas roast turkey £19.95 
Roast turkey crown with festive spiced parsnips, tender stem broccoli,  
carrot and celeriac puree, pommes anna potatoes,  
pigs in blankets, gravy and cranberry sauce 
Slow cooked lamb £23.95 
Slow cooked lamb on a bed of raison and apricot bulgar wheat,  
tender stem broccoli and a rich moroccan lamb jus
Pan seared sea trout £23.95  
Pan seared sea trout , tender stem broccoli,  
pommes anna potatoes, sour cream and dill sauce  
with a crunchy almond, charlotte and caper topping
Chestnut, nut and cranberry roast (v) £19.95 
House baked chestnut, nut and cranberry roast, festive spiced  
parsnips, tender stem broccoli, carrot and celeriac puree, 
pommes anna potatoes and vegetable gravy

D E S S E R T  £7.95
Christmas pudding (ve) 
Traditional christmas pudding served with brandy sauce. 
Sticky toffee ginger pudding and butterscotch sauce (gf) 
Gluten free sticky toffee ginger pudding with vanilla ice cream
Honeycombe and cherry New York cheese cake  
New York cheesecake topped with honeycomb and cherries
Selection of ice cream and sorbet 
Ask about our available flavours.
Cheese board (ve) 
A selection of cheeses served with grapes, chutney, celery and biscuits.


