
Starters
Tomato soup with fresh basil served with a warm bread roll VE VG 210

Ham hock, pickled carrot and mustard terrine served  
with a warm bread roll 295

Deep fried breaded brie wedges served with a mixed leaf salad  
and cranberry sauce VE 495  

 

Main Courses 

Traditional turkey roulade served with pigs in blankets  
and homemade gravy 560

Salmon fillets topped in a delicious bechamel sauce and finished  
with fresh chives  605

Cumin infused butternut and lentil wellington VE VG  616

All the above are served with homemade crispy roast potatoes  
and fresh seasonal vegetables 320  

 

Desserts 
Traditional Christmas pudding served with brandy sauce VE 450  

Warm chocolate fudge cake served with fresh cream VE VG 379  

Raspberry and gin cheesecake VE VG GF 350  

Tea and coffee served with a warm mince pie to finish 220  
 

Menus are subject to change. Please let us know if you have any allergies.  

 = Calories    = Calories under 600   VE = Vegetarian   VG = Vegan   GF = Gluten-free

Gluten-free options are available on request.  
Please let us know any dietary requirements in advance so we can cater accordingly.

Christmas Menu



Celebrate the festive season with




