
Selection of British Cheeses
crackers, grapes, chutney & pickled onions

Stem Ginger & Raspberry Brulee 
Shortbread & caramelised white chocolate 

Impeccable Christmas Pudding
Rum sauce, winter fruit

Pear & Blackberry Crumble 
Madagascan vanilla custard 

Monday - Saturday 
12pm - 9pm

-
Two Courses for £29

Three Courses for £34
Starters

Truffled Mushroom Pate
Onion & tarragon jam, warm bread

Main Course

Leek & Potato Soup 
Blue cheese dressing, walnut crumb 

Marmalade & Clove Glazed Bacon Chop
Parsley cream, cabbage & bacon colcannon 

Pancetta Wrapped Chicken Supreme
Provençale sauce, gratin potatoes 

Desserts

Carbonara Arancini Balls
Garlic & black pepper mayonnaise, rocket

Baked Ham Hock Pots
Mustard bechamel, focaccia fingers 

Roasted Salmon
Mussels, samphire, champagne & saffron broth 

Josper Fired Lamb Loin Chops
Root vegetable & butter bean cassoulet, sheep's cheese pesto 

Fruit & Nut Roast 
Three-cheese cauliflower, deep fried Brussels sprouts 

with nutmeg 

Classic Prawn Cocktail 
Marie rose, buttered brown bread, concasse tomato

Affogato al Crème 

Soy Glazed Tenderstem Broccoli | £4.50
Sides

Cauliflower Cheese | £4.50 Honey Roast Parsnips | £4.50

8oz Fillet Steak
Chips, salad & a choice of sauce  (+£18 supplement) 

10oz Sirloin Steak
Chips, salad & a choice of sauce (+£10 supplement)

Impeccable Fishcakes
Spinach & dill cream sauce, chips

Battered Haddock & Chips
Tartare Sauce & mushy peas 

Christmas 
Fayre 

Herb Buttered Turkey Breast 
Mash & roast potatoes, pig in blanket, stuffing, 

carrots, sprouts, red cabbage & turkey gravy


