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Festive Menu @

1 Course £24 | 2 Courses £31 | 3 Courses £38

Starters

Honey Roast Parsnip Soup
Smoked Salmon
Chicken Liver Parfait

Beetroot Falafel Bites

Main Courses
Free-Range Turkey

Casserole of Local Venison
Loch Duart Salmon Fillet

Mushroom, Cranberry and
Brie Wellington

Prime Aged Sirloin Steak

Desserts

Ciabatta Croutons
Hand-Chopped Tartare Sauce, Fennel and Winter Leaves
Fig Chutney, Croutons

Tzatziki

Seasonal Garnish, Pan Gravy
Creamy Mashed Potato
Crayfish, Garlic Butter, Parmentier Potatoes

Seasonal Garnish

Peppercorn Sauce, Chipped Potatoes  (£7 Supplement)

Traditional Christmas Pudding Brandy Sauce or Custard

Chocolate Yule Log
Winter Berry Eton Mess
A Smidgen of Cheese

To Finish

Tea / Coffee and a Mince Pie

If you have any allergies or intolerances, please let us know so we can help you choose.
Whilst every precaution is taken in our kitchen, our kitchen handles many allergens.
We cannot guarantee that cross contamination won’t occur. .

Some of our ingredients have ‘may contain’ warnings.

Chestnut Cream

Dorset Blue Vinney, Mature Cheddar,
Chutney, Fudge’s Biscuits

£4.95

We cannot guarantee menu items will be completely free from specific allergens. ~





