
Please advise staff of any dietary requirements - A discretionary 12% service charge will be added to your bill

c h r i s t m a s  p a r t y  m e n u

Three Courses for £48
Available 28th November -30th December (Excluding Sundays)

Soup
lighted curried parsnip & 

coconut,  Onion Bhaji 

(V)(VEO)(GF) 

Breaded baron bigod brie
spiced cranberry chutney, 

bitter leaf salad 

(V)

Terrine of hamhock
house pickles, 

apple, soda bread 

(GF)

Smoked salmon
crème praiche, 

capers, lemon 

(GF)

Turkey Ballotine
apricot, chestnut & sauage stuffing, prosciutto, 

roast potatoes, seasonal vegetables, gravy (GF)

 
Local Roast Root Vegetables 

levin down cheese and house granola (V)(VEO) 

Hunters Pie
local game, rich gravy, seasonal vegetables 

Braised feather blade of beef
roasted shallots, garlic mash (GF)

Line Caught Cod
bakers potatoes, shellfish cream (GF)

Cheesecake 
raspberry and White chocolate, Baileys (V)

Sticky Toffee Pudding
vanilla ice cream, salted caramel (V)

Horse and groom Christmas Pudding 
with brandy sauce (V)

Horse and Groom Cheeseboard 
local Cheeses, Biscuits, Chutney (£4 Supplement) (V)(gf) 

s t a t e r s

t o  f i n i s h

Tea and Coffee with Sweet Treats (V)(VEO)(gf)

p u d d i n g s

m a i n s


