
Starters 
 
ROASTED BUT TERNUT  
SQUASH SOUP 
Curry oil and warm baguette. vg  
 
BAKED GOATS’ CHEESE & FIG 
RELISH TART 
Mixed salad leaves and a basil pesto dressing. v 
 
CHICKEN, DUCK & RED ONION 
MARMAL ADE TERRINE 
Spiced piccalilli, watercress, and toasted focaccia. 
 
WOOD MUSHROOM ARANCINI 
Parmesan and a white truffle mayonnaise. v 
 
TIGER AND ATL ANTIC PRAWN 
COCK TAIL 
Baby gem and mixed leaf salad, chargrilled cucumber, 
and a Bloody Mary sauce. 
 
 
Main Courses 
 
ROAST TURKEY  
Pork, cranberry & chestnut stuffing, pigs in blankets, 
festive vegetables, rosemary sea salted roast potatoes, and 
a rich gravy. 
 
PAN-FRIED HAKE  
Baby spinach, leek & brown shrimp risotto, lobster-
infused velouté, and parsley oil.  
 
LIGHTLY SPICED CHICKPEA 
L AYERED PANCAKE 
Roasted spiced provençale vegetable couscous, sautéed 
wood mushrooms, baby spinach, and aubergine purée. 
vg 
 
BEETROOT, CORNISH BLUE &  
K ALE WELLINGTON 
Fine beans, pomme purée, and red wine sauce. v 
 
OVEN-ROASTED PORK 
TENDERLOIN  
Parsnip purée, whole grain mustard mash, seasonal 
vegetables, and a cider cream sauce.

Desserts 
 
BANANA & DATE PUDDING 
Toffee sauce and banana ice cream. 
 
TRADITIONAL CHRISTMAS 
PUDDING  
Brandy sauce and clotted cream. 
 
TIRAMISU CHEESECAKE  
Coffee Crème Anglais. 
 
MULLED WINE POACHED PEAR 
Dark chocolate truffles, spiced ginger crumb, and a 
vegan Chantilly cream. vg

Our allergen information is available on request. Please let 
your server know if you have any allergies or intolerances. 
We take steps to minimise the risk of cross-contamination 
when preparing your food, however, we do not have specific 
allergen-free zones in our kitchens. It is therefore not 
possible for us to guarantee separation of all allergens.  
 
v - vegetarian ∙ vg - vegan ∙ vgo - vegan option

FESTIVE MENU 

Children’s mains options available:  
 
ROAST TURKEY  
Served with chestnut & cranberry stuffing, pigs in 
blankets, festive vegetables, rosemary sea salted roast 
potatoes & gravy.  £7. 5 
 
VEGAN CHESTNUT & APRICOT ROAST  
Served with festive vegetables, rosemary sea salted 
roast potatoes & gravy.  £7. 5 
 
Children’s desserts available from the main menu. 

Three courses
£30

Two courses
£25


