
Christmasmenu
STARTERS

MAIN COURSE

DESSERTS

Cream of Parsnip Soup

Roast Turkey

Game Terrine

Fillet of Pork

Apple and Mincemeat Tart

Mackerel Salad

Toasted Goats Cheese

crusty bread and butter

crusty bread and butter

fennel and orange and a dill vinaigrette 

red onion marmalade and pine nuts

Smoked Haddock

Brocolli and Stilton Souffle

Roast potatoes, pigs in blankets, cranberry
stuffing and traditional vegetables 

black pudding mash and Dijon cream

baby spinach and mashed potatoes topped
with poached egg and mornay sauce

sweet potato and vegetable ragout

brandy sauce

Christmas Pudding Crème Brûlée
Amaretto shortbread

Chocolate Fondant
Boozy black cherries and cream

White Chocolate and Raspberry Cheesecake
Cranberry coulis

Cheeseboard + £3.00 supplement
Selection of local cheeses, biscuits,

celery and Christmas spiced chutney

2 COURSE - £32.50
3 COURSE - £36.50

Menu available by pre order
 from 4th to 21st December

Please advise at time of order or any dietary
 requirements or allergies.

A discretionary service charge of 10% is
added to the table.

BOOKINGS NOW BEING TAKEN
TELEPHONE 01608 685788


