
 

 

 

 

Starter 
 

Prawn & Crayfish Cocktail, merie rose sauce, iceberg lettuce, lemon wedge, brown bread & butter (gfo) 
 

Curried parsnip soup, parsnip crisps & ciabatta bread (gfo) (v) 
 

Baked figs stuffed with goats’ cheese, honey & pine nut salad (gfo) (v) 

 
 
 

Main Course 
 

Traditional Roast Turkey  
Dauphinoise potatoes, roasted parsnips, glazed carrots, braised red cabbage, 

brussels sprouts with smoked bacon, stuffing, pig in blanket & turkey gravy 
 

Venison & red wine pie in shortcrust pastry, Christmas vegetables & dauphinoise potatoes & gravy 
 

Pan Roasted Cod, smoked bacon & potato chowder, charred baby sweetcorn & fresh herbs (gfo) 
 

 

Dessert 
 

Homemade raspberry & sherry trifle 
 

Traditional Christmas pudding served with custard, brandy sauce or ice cream 
 

Chocolate brownie with salted caramel ice cream (gfo) 

 

Vanilla Créme-Brulée (gfo)   

 
---------------------- 

Swap your desert for a cheeseboard - for an additional £5 
 
 

---------------------- 

Side Dishes  
Ask your server for today’s selection 

 

 

2 Courses 
£30.00 

3 Courses 
£37.00 

(gfo) = gluten free option available. Please speak to a member of our team before placing your order. 


