
 
 

 

 

 
 

Herb & Butter Roasted Turkey
(GF option available)

served with crispy roast potatoes, pigs in blankets, homemade
yorkshire pudding, pork stuffing with chestnut and apricot,

seasonal vegetables and a rich red wine turkey jus

Homemade Beef Bourguignon
slow braised beef in red wine served with mustard mash,

sticky red cabbage and brussel sprouts

Pan-Fried Stone Bass Fillet  (GF)
served with a shell on crevette, crushed new potatoes, warm green

bean and samphire salad, and finished with a shellfish & brandy sauce

Mediterranean Roast Vegetable
Wellington  (VG)

served with a romesco sauce, crispy roast potatoes
and seasonal vegetables

French Onion Soup
rich, slow- cooked onion soup served with a goat’s cheese crouton

Smoked Salmon & Prawn Gateau
gravadlax smoked salmon layered with prawns and cream cheese,

drizzled with a honey and lime dressing

Duck & Orange Pâté
served with toasted brioche and red onion marmalade

Stuffed Portobello Mushroom  (VG + GF)
filled with chestnuts, pinenuts, sundried tomatoes and tahini,

dressed with basil pesto

Starters

Mains

Desserts
Traditional Christmas Pudding

served warm with a classic brandy sauce

Espresso Martini Cheesecake
a rich and creamy cheesecake with a hint of coffee liqueur,

served with vanilla ice cream

Classic Lemon Tart  (VG + GF)
sweet pastry case filled with a zesty lemon curd,

served with vanilla ice cream

Selection of Cheeses and Biscuits
selection of English cheeses and crackers with chutney

(£3 supplement)

(VG)- Vegan, (GF)- Gluten Free. Please let us know if you have any dietary requirements or allergies.
Some dishes can be adapted to suit your needs, and ingredients may occasionally vary from those listed 

Christmas Festive Menu



Our Christmas festive menu is available from Friday 21st November to
Tuesday 23rd December 2025 excluding Sundays

Contact Name:

Arrival Time:

Date:

Email:

No in Party:

Tel Number:

Two Courses- £30 / Three Courses- £35

(Our Christmas festive menu is available from Friday 21st November
to Tuesday 23rd December 2025 excluding Sundays. All meals must
be pre-ordered, and choices submitted at least one week prior to

your booking. A £10 per person non- refundable deposit is required
at the time of booking. A 10% discretionary service charge will be

added to your bill. Smaller portions are available for children under
10, please enquire at time of booking.) 
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