
menuDAY
CHRISTMAS



(V) = Vegetarian    (VG) = Vegan    (N) = Nuts    (GF) = Gluten Free. Please note that all our food is prepared in kitchen where nuts, 

cereals containing gluten, and other allergens are present and our menu descriptions do not include all ingredients. Please 

speak to your server if you have any allergies or intolerance of foods. Please note game dishes may include gunshot or residue. 

All meat weights are uncooked. Prices are in GBP and include VAT. A discretionary service charge of 10% is applied to all tables.

PLEASE SCAN
THE QR CODE TO 

VIEW OUR
ALLERGENS LIST

Honeyed Carrot Soup  
Salt & Pepper Croutons, Warm Bread Roll 

& Butter (V) (GF Option)

Chicken Liver Pate  
Pickled Red Onions, 

Toasted Crusty Bread & Butter

Prawn Salad 
Iceberg Lettuce, Diced Avocado, Marie Rose 

Sauce, Lemon Dressing (GF)

Baked Camembert 
Roasted Cranberries, Honey Drizzle, 

Toasted Crusty Bread (V) (GF Option)

StartersStarters

MainsMains
All Roasts Served with Honey Roasted Carrots & Parsnips, Brussel Sprouts & Bacon, 

Creamy Mash Potato, Crispy Rosemary Roast Potatoes, Pigs in Blankets, Yorkshire Pudding & Gravy

Turkey Breast  
Wrapped in Bacon, Sage & Onion Stuffing 

(GF Option)

Honey Mustard Glazed Gammon
Slow Baked in Sweet, Sticky Mustard Glaze 

(GF Option)

Vegetarian Nutless Roast
Pumpkin, Sunflower Seeds & Mushrooms

(V)

Salmon Fillet 
Crushed Baby Potatoes, Broccolini, 

Lemon Dill Sauce (GF)

Christmas Pudding 
Brandy Butter (V)

Mint Chocolate Cheesecake 
Whipped Cream, Mint Chocolate Shards, 

Chocolate Sauce (V)

Profiteroles
 Orange Cream, Candied Orange Slices (V)

Cheeseboard
Mature Cheddar, Stilton, Cranberry 

Wensleydale, Red Onion Chutney, Crackers, 
Grapes, Figs, Honey Dipping Pot (GF Option)

AppetizerAppetizer
Lemon & Mint Sorbet (V) (GF)
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£75 PER PERSON
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