
 

 

 

 

 

 

  

FESTIVE MENU 
LUNCH £34.95 –  DINNER £39.95 

A V A I L A B L E  A L L  D E C E M B E R .  L U N C H  F R I D A Y  TO  S A T U R D A Y  1 2  T O  2 :0 0 P M  
DINNER WEDNESDAY TO SATURDAY 5PM TO 6PM  

S u b j e c t  t o  c h a n g e .  P l e a s e  i n f o r m  u s  o f  a n y  a l l e r g i e s  o r  d i e t a r y  r e q u i r e m e n t s  a s  w e  a r e  
u n a b l e  t o  g u a r a n t e e  t h a t  d i s h e s  w i l l  b e  c o m p l e t e l y  a l l e r g e n  f r e e .  

 

Freshly Baked Warm Bread with Whipped Butter & Today’s Flavoured Salt 

Chef’s intermediate course 

 
With Cherry, Honeycomb & Vanilla Ice Cream 

 

All our desserts are made in house by our talented pastry chef purely for your 
enjoyment & pleasure so enjoy… 

 
With White Chocolate Mousse, Crisp Meringue, 

Freeze Dried Raspberries & Berry Sorbet 

 
With Brandy Cream Sauce 

 

 
with Local Chutneys, Grapes & Crackers 

(£7.95 Supplement) 

with Celeriac Remoulade, Lemon Mayonnaise,  
Watercress & Shallot Salad 

 

with French Goat Cheese, Fennel Seed Infused Filo Pastry,  
Fresh Honeycomb & Apple 

 

served with Country Sourdough Loaf  
 
 

with Caviar, Crispy Lettuce & Buttered Sourdough 
£5.95 supplement 

 

with Port & Red Currant Jelly, Toasted Brioche  
& Caramelised Onion Chutney 

 
 

with Honey Roasted Carrots & Parsnip, Duck Fat 
Roasted Potatoes, Sprouts, Pigs in Blankets, 

Stuffing & Seasonal Vegetables 
 

with Garlic & Thyme Roasted Tomato, Mushroom, 
Watercress & Radish Salad, Chips and Sauce 

(Peppercorn, Diane, or Beef jus)  
£10.95 supplement 

with Crisp Trompette Mushroom & Apple 
 

with Creamed Mash, Fresh Horseradish,  
Smoked Pancetta & Button Mushrooms.  

Topped with Crisp Onions 

with a Winter Shellfish Broth in a Creamy Dill & 
Lemon Sauce. Served with New Potatoes 

 

 
Sautéed B u t t e r e d  S p r o u t s  &  S m o k e d  P a n c e t t a  –  S e a s o n a l  V e g e t a b l e s  –  S p i c e d  R e d  C a b b a g e  –  M a s h  P o t a t o e s  

£6.00 each 


