
CHRISTMAS MENU
2 courses £35 |  3 courses £39

 
(PB)  Plant-based |  (DIF)  Dairy ingredient- f ree |  (GIF)  Gluten ingredient- f ree

STARTERS

Spiced butternut  squash soup
cr ispy madras pumpkin seeds,  kaf f i r  l ime,  cor iander oi l  (PB)  (GIF)  (DIF)

Prawn cocktai l
gem let tuce,  cucumber,  lemon,  Mar ie Rose sauce (DIF & GIF upon request )

Chicken l iver  par fa i t
spiced apple chutney,  cornichons,  p ickled shal lot  sa lad,  toast  (GIF upon request )

MAINS

Roast  Norfolk bronze turkey
pigs in blankets ,  bread sauce,  cranberry sauce & turkey gravy (DIF & GIF upon request )

8hr  red wine braised shoulder of  beef
red wine sauce (GIF)  (DIF upon request )

Mushroom & lent i l  Wel l ington
vegan gravy (V)  (PB)  (DIF) 

Al l  of  the above served with
roast  potatoes,  sprouts ,  crushed winter  roots & braised red cabbage

PUDDINGS

Tradi t ional  Chr is tmas pudding,  vani l la  custard,  brandy butter (V)

Valrhona dark chocolate pot ,  crème f ra îche,  honeycomb (V)

Bramley apple crumble tar t ,  caramel ised apple,  calvados sauce,  vani l la  ice cream (V)

P lant  based passionfru i t  & mango cheesecake
tropical  f ru i t  sa lad,  mint ,  passionfru i t  gel  (V)  (PB)  (GIF)

We of fer  a plant  based & GIF Chr is tmas pudding to subst i tute any dessert

FESTIVE EXTRAS
 

Add a bowl of  p igs in blankets £6
Cheese course £8 per person

Mince pies £3.5 per person 

AN OPTIONAL 12.5% SERVICE CHARGE WILL BE ADDED TO YOUR BILL.  IF  YOU HAVE A FOOD ALLERGY OR INTOLERANCE 
PLEASE ASK A MEMBER OF OUR FRIENDLY STAFF FOR A COPY OF THE ALLERGEN MENU


