
£39 .95PP
FESTIVE SET MENU

TRADITIONAL ROAST TURKEY

BUTTERNUT SQUASH,  CRANBERRY &
CHESTNUT PITHIVIER

BRAISED FEATHERBLADE OF BEEF

BAKED FILLET OF SEA BASS

with roast potatoes, sage & onion stuffing, pig in blanket,
buttered sprouts & turkey gravy (M, S, Ce, G)

MAINS

DESSERTS

CHRISTMAS PUDDING

HAZELNUT PROFITEROLES

CLEMENTINE PAVLOVA

with brandy custard (M, S, G, E)

with chocolate sauce & hazelnut praline (M, G, E, N, So)

with vanilla cream, mint syrup & shaved dark chocolate 
(M, E, So, S)

with pickled cucumber, horseradish cream cheese & rye crisps 
(F, M, S, G, E, Mu)

with piccalilli & sourdough croutes (M, S, Ce, G, Mu)

SMOKED MACKEREL

HAM HOCK TERRINE

STARTERS 

ALLERGEN KEY:  MILK–M,  CRUSTACEANS–C,  CELERY–CE,  EGG–E,  SULPHATES–S,  SOYA-SO,  SESAME–SE,  FISH–F,

MUSTARD–MU,  NUTS–N,  GLUTEN–G,  PEANUTS-P ,  LUPIN-L ,  MOLLUSCS-MO NOTIFICATION OF A FOOD ALLERGY WILL

MEAN YOUR DISHES WILL BE SERVED WITH A SMALL

IF  NOT PLEASE CHECK WITH ONE OF OUR TEAM MEMBERS BEFORE STARTING YOUR FOOD.

SALAD OF MULLED WINE POACHED PEAR with roast walnut & winter leaves with whipped gorgonzola 
(S, M, N, Mu, Ce)

with roasted squash puree, pickled cranberries & crispy sage
(M, S, G, N, E, Ce)

with potato puree, hispi cabbage & red wine sauce (M, S, Ce)

with herb new potatoes, creamed leeks, Champagne & caviar
sauce (F, M, S, C, Mo)
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