
D E S S E R T

Roast Turkey
 Savor tender slices of roast turkey with sage and onion stuffing, cranberry

sauce, a pig in a blanket, and rich pan gravy. Accompanied by seasonal
vegetables and roasted potatoes.

Herb-Crusted Salmon
 Delight in a salmon fillet with a flavorful herb crust, served with lemon dill cream

sauce, crushed new potatoes, and sautéed greens.
Portobello Stuffed Mushrooms (GF)(VGO)

 Enjoy portobello mushrooms topped with caramelized onion, walnut, goats
cheese and served with seasonal vegetables and roasted potatoes.
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S T A R T E R S

M A I N  C O U R S E

                       M E N U

Christmas
Butternut Squash and Apple Soup (GFO)(VGO)

Enjoy the comforting blend of roasted butternut squash and crisp apples,
featuring a hint of sweetness. Served with crème fraîche and fresh house bread.

Winter Pear and Walnut Salad (GF)(VGO)
Savor poached winter pears, mixed greens, candied walnuts, and crumbled blue

cheese, all dressed in a delightful honey vinaigrette.
Velvety Duck Liver Parfait 

Indulge in our smooth duck liver parfait, accompanied by toasted brioche,
cornichons, and zesty orange chutney.

Christmas Pudding (VGO)
 Savor a warm, fruity Christmas pudding drizzled with brandy sauce.

Traditional Christmas Trifle (GFO)
 Enjoy layers of sponge cake, sherry-soaked fruit, custard, and whipped cream,

garnished with cherries and slivered almonds.
Chocolate Yule Log

Treat yourself to a chocolate sponge cake rolled with chocolate ganache, served
with vanilla ice cream.

2  C O U R S E  £ 2 9
3  C O U R S E  £ 3 4

V G =  V E G A N  
V G O  =  V E G A N  O P T I O N  

G F =  G L U T E N  F R E E
G F O  =  G L U T E N  F R E E  O P T I O N  

 2 0 T H  T I L L  2 4 T H  D E C E M B E R

A V A I L A B L E  F R O M  1 S T  D E C E M B E R  F O R
P A R T I E S  O F  1 0  O R  M O R E .  


