
CHRISTMAS MENU
2 COURSES - 29.95 | 3 COURSES - 34.95 | 5 COURSES - 39.95

SPICY CARROT
& CORIANDER SOUP

served with freshly baked
crusty bread

PAN FRIED BLACK PUDDING
BUBBLE AND SQUEAK
served with bubble & squeak,

topped with a poached quail’s egg

CREAMY GARLIC
WILD MUSHROOMS

Locally sourced wild mushrooms served in a
rich, creamy sauce on top of a toasted brioche 

LINE CAUGHT SMOKED SALMON
AND PRAWN COCKTAIL

served on a bed of lettuce with
Atlantic prawns in a Marie Rose sauce

BEETROOT, ONION
AND VEGAN FETA STACK
a tartlet made with puff pastry, thyme,

onions and honey 

CHICKEN
LIVER PARFAIT

local smooth-textured parfait
served with toasted melba slices

TRADITIONAL ROASTED BREAST OF TURKEY
with roast potatoes, carrots, seasonal greens, creamy mash,

pigs in blankets, stuffing and gravy

SLOW COOKED BEEF BOURGUIGNON
with roasted button onions, mushrooms, bacon,

buttery mash, seasonal greens and gravy 

PAN FRIED SEA BASS FILLET
two fresh sea bass fillets, new potatoes, samphire,

pickled fennel and butter sauce 

TRADITIONAL NUT ROAST
served with roast potatoes, carrots, seasonal greens,

vegan mash and gravy

TRADITIONAL
CHRISTMAS PUDDING

with brandy sauce

CHOCOLATE
ORANGE BROWNIE

DECONSTRUCTED
APPLE AND BLACKBERRY

CRUMBLE
with vanilla custard

CRÈME BRÛLÉE
with cinnamon spiced pear purée,

mulled plums and hazelnut granola

ICE CREAM
choice of three scoops,
ask server for flavours

HOT MINCE PIES
with pouring cream

TEA OR COFFEE LIQUEUR
brandy / whisky / Baileys / port / Tia Maria / Amaretto 

All 14 allergens are present in our kitchen.
If you or a member of your party have a food allergy or special dietary requirement,
it is important that you inform a member of staff before placing your order. Thank you.
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SPICED BUTTERNUT SQUASH,
VEGAN FETA AND BEETROOT WELLINGTON

roasted and served in a puff pastry case
with seasonal greens and vegan mash

GLAZED PORK BELLY
a succulent glaze with pork crackling, braised cabbage,

smoked Cheddar mash, apple purée and a side of gravy  

with white chocolate sauce or vanilla ice cream

     choice of flat white or filter
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