
If you have an allergy or intolerance, please speak to our staff before ordering. 
Despite efforts to prevent cross-contamination, any of our dishes may contain 
traces of allergens. (v) Vegetarian  (v+) Vegan. An optional 8% service charge 
will be automatically applied to all Table orders. An optional 4% service charge 

will be automatically applied to all Bar orders. Minimum 50 pax.

Starters

Mains
R o a s t  T u r k e y,  S t u f f i n g 

& P i g s  i n  B l a n k e t s 
Turkey gravy

S e a r e d  Tr  o u t 
Warm tartare sauce

G o at s  C h e e s e 
P u m p k i n s e e d  T w e e d s 

Cranberry & sherry vinaigrette,
pickled root vegetables 

O a k  S m o k e d 
S a l m o n  T i a n

Potato, dill, sweet red onion

W i n t e r  Sp  i c e d 
L e n t i l  S o u p  (v +)  
Toasted seeds, crusty roll 

A g e d  S i r l o i n 
o f  B e e f

Port & rosemary sauce 

R o a s t e d  C e l e r i a c  (v +) 
Apple cider sauce

Mains are served with roast potatoes, marmalade glazed sprouts, 
whisky maple roast carrots & parsnips on the table to share 

Desserts
Traditional 

Christmas Pudding (v)
Brandy sauce, 
winter berries

Chocol ate & 
Clementine Torte (v+)

Fruits of the forest, 
vanilla ice cream 

C i n n a m o n 
C h e e s e c a k e  (v ) 

Apple compote, 
caramel sauce 

p l e a s e  n o t e  t h at  t h i s  i s  a  SA  M PLE   M EN  U
Some products may be subject to change due to availability

Xmas Set Menu
3 courses / £37 per head


