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MENU

Served from the 24th November - 19th December 2025 o

STARTERS

Roasted Cauliflower & Stilton Soup (v/GF option)
served with a brown or white crusty roll

Chicken Liver & Brandy Parfait

served with malted sourdough toast & redcurrant jelly

Melon & Prosciutto Skewers (GP
served with mixed leaves & balsamic glaze

Breaded Brie Wedges & Cranberry Sauce (v)

MAIN COURSE

Roast Turkey* (GF option)
served with all the trimmings

Maple Glazed Pork Belly* (GF)

served with caramelised apples

Salmon Supreme* (GF)
served with roasted tomatoes & spinach

Goat Cheese Tartlet & Fig Relish* (v)

*all served with potatoes & seasonal vegetables

DESSERT

Traditional Christmas Pudding (v)

served with brandy sauce

Raspberry & Mango Meringue (v/GF)
served with Chantilly cream

Lemon & Lime Cream Pie (v)
served with whipped cream

Belgium Chocolate Truffle Torte (vG/GF)
served with vanilla ice cream

all followed by coffee & after dinner mints
2 Courses £1995 3 Courses £24.95
b Monday - Friday Bookings Only. Parties of 4 or more, maximum booking of 24 people.
\ £10 non-refundable deposit per person to be paid at the time of booking. Dishes can be
Q adapted to fit dietaries requirements & allergen information is available upon request.
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