
C H R I S T M A S  2 0 2 3
Two courses £35 per person

Three courses £40 per person

S TA RT ERS
Celeriac, hazelnut, and truffle soup (vg/gf )

Chicken liver pâté, mixed salad, sourdough toast

Salmon gravlax, pickled cucumber, horseradish cream (gf )

Candied beetroot tart, caramelised onion, whipped feta creme (v)

M A I N CO U RS ES
Traditional roast turkey, carrots, brussels sprouts, roast potatoes,  

pigs in blankets, stuffing, gravy

Butternut squash wellington, carrots, brussels sprouts, roast potatoes,  
vegan stuffing, gravy (v)

Creamy seafood stew, crème fraiche, dill, grilled focaccia (GF available)

D ES S ERT S
Christmas pudding with brandy butter

Sticky toffee pudding, vanilla ice cream

Flourless chocolate torte, oat cream

Please note that our dishes may contain allergens, please notify a member of staff if you have any allergies. 

12.5% service charge will be added to your final bill.


