
CHRISTMAS MENU
Two courses £33 per head

Three courses £39 per head

STARTERS
Crayfish Cocktail
with garlic croutons (GF available)

Mushroom & Parmesan Soufflé

Caponata on Toast 
with whipped goats cheese (V) (GF & VG available)

MAINS
Confit Turkey Ballotine - slow cooked dark and white meat 
wrapped in bacon, with meat gravy

Seared Venison Fillet & Venison Croquette 
with port jus

Pan Seared Halibut
with lemon beurre blanc (VG)

Mushroom & Gruyere En Croûtet
with vegan gravy (V) (VG available)

All served with Garlic Roast Potatoes, 
Carrot Pureé, Garlic Cavolo Nero (VG, GF)

DESSERTS
Cola and Bourbon Sticky Toffee Pudding
with custard (V)

Warm Mince Pies 
with chantilly cream (V)

Three Cheese Selection 
with sourdough crackers 
and whiskey prunes (V) (GF available)

Minimum party size of 20. Please inform us of all allergies.

Menu items shown here are subject to change 
at the discretion of the restaurant at any time 

Dietary  Key:
V = Vegetarian     VG = Vegan    GF = Gluten Free    P = Pescatarian


