
  Terms and conditions: (v) suitable for vegetarians. (GF) Gluten Free. All our food is prepared in a kitchen where nuts, cereals containing gluten and    

other allergens are present. Our menu descriptions do not include all ingredients. If you have a food allergy or intolerance, please let us know before 

ordering. Full allergen information for food and drink is available upon request. 

23rd November-

23rd December 

 

 

  

 

 

 

Weekday Two courses for £24.95  Three Course for £29.95 

Weekend two courses for £29.95  Three Courses for £34.95 

Starters 

Celeriac and Apple volute 
served with celeriac crisps (V) (GF) 

  
Beetroot Cured Salmon 

Served with Fennel and radish salad (GF) 
 

Goats cheese and Pumpkin Ravioli (V) 
  

Ham Hock Terrine 
Served with piccalilli and toasted ciabatta 

Mains 

Sirloin of Beef 
Served with traditional accompaniments 

 
Roast Turkey  

with cranberry and chestnut stuffing and traditional accompaniments (GF) 
 

Pan Seared Hake  
with sautéed spinach, smoked bacon and mussel chowder (GF) 

 
Butternut Squash Risotto 

With blue cheese and truffle (V) (GF) 

Desserts 

Christmas Pudding 
 In a flambéed brandy sauce (tableside)  

 
Rhubarb and Gooseberry Cheesecake 

 
Banana Mousse (GF) 

 With toffee crumble and salted caramel 
 

Six Cheese Tasting Course (GF) 
 Served witth leveche, jellies and jams  

 

 

Teas, Coffees and Mince Pies to finish 

Christmas Party Menu  
 


