STARTER

Roasted Pumpkin Soup (V, VEA, GFA) Sweet potato & lime coulis, seeded sourdough.
Prawn Cocktail (GF) Shredded lettuce.
Hot Honey & Soy Chicken Crispy cabbage.
Spinach & Goats Cheese Tart (V) Butternut purée.
Courgette & Sweetcorn Fritters (VE) Red pepper sauce.

MAIN COURSE

Roasted Turkey Breast (GFA) Pigs in blankets, roast potatoes, honey & mustard roast carrots, roast parsnips,
braised red cabbage with apples, brussel sprouts, sage & onion stuffing, Yorkshire pudding and gravy.
Rolled Lamb Shoulder (GFA) Pigs in blankets, roast potatoes, honey & mustard roast carrots, roast parsnips, braised red
cabbage with apples, brussel sprouts, sage & onion stuffing, Yorkshire pudding and gravy.
Salmon En Croiite Lemon & dill beurre blanc, buttery crushed new potatoes, tenderstem broccoli.
Marmalade Glazed Duck Breast (GF) Celeriac purée, potato fondant, blueberry sauce, braised red cabbage.

Venison Burger (GFA) 60z cinnamon & nutmeg spiced venison burger, brioche bun, cranberry sauce, Camembert, lettuce,
tomato, housemade slaw, fries.

Spinach & Mushroom Wellington (V, VEA) Roast potatoes, honey & mustard roast carrots, roast parsnips, braised red
cabbage with apples, brussel sprouts, sage & onion stuffing, Yorkshire pudding and gravy.
Spinach Risotto (V, VEA, GF) Asparagus tips.

DESSERT

Christmas Pudding Brandy sauce, clotted cream ice cream.
Belgian Chocolate Tart (Ve, GF) Salted caramel ice cream.
Salted Caramel Cheesecake Caramelised apples, créeme fraiche.
Poached Pear (GF, VEA) Glazed in red wine and spices, vanilla ice cream.

TEA/COFFEE & MINCE PIES

Friday & Saturday 3 courses £44.95 / 2 courses £39.95
Monday - Thursday 3 courses £39.95 / 2 courses £34.95

Available Friday 20 November - Sunday 27 December, excluding Sundays and Christmas Day.
£10 per person deposit required at time of booking.

Full payment & pre-order required two weeks before booking.

Please advise us of any allergies or dietary requirements at the time of booking.
V = vegetarian, Ve = vegan, VEA = vegan available
GF = Gluten free, GFA = gluten free available.




CHILDREN

STARTER
Roasted Pumpkin Soup (V, GFA) Toasted ciabatta.
Flatbread & Hummus (V) Cucumber batons.
Halloumi bites (V) Garlic mayo.

MAIN COURSE

Roasted Turkey Breast (GFA) Pigs in blankets, roast potatoes, honey & mustard roast carrots,
roast parsnips, brussel sprouts, sage & onion stuffing, Yorkshire pudding and gravy.

Housemade British Beef Burger (GFA) Cheese, fries, cucumber slices.

Fish Goujons (GFA) Fries, garden peas.
Margarita Pizza (V)

DESSERT

Chocolate Brownie Vanilla ice cream.
Ice Cream Vanilla, chocolate, salted caramel (Ve) or raspberry sorbet.
Sundae Vanilla ice cream, chocolate sauce, mini smarties, whipped cream.

GINGERBREAD MAN

Three course £24.95
Two course £19.95

Available Friday 20 November - Sunday 27 December, excluding Sundays and Christmas Day.
£10 per person deposit required at time of booking.

Full payment & pre-order required two weeks before booking.

Please advise us of any allergies or dietary requirements at the time of booking.
V = vegetarian, Ve = vegan, VEA = vegan available
GF = Gluten free, GFA = gluten free available.




	Salmon En Croûte Lemon & dill beurre blanc, buttery crushed new potatoes, tenderstem broccoli.
	Salted Caramel Cheesecake Caramelised apples, crème fraîche.
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