
T o g e t h e r
a t

C H R I S T M A S 

to start

Beetroot, sloe gin and dill cured salmon, 
sweet pickled red onion & capers 

Chicken liver, smoked bacon & brandy parfait 
mulled wine spiced chutney, toasted sourdough 

Curried lentil, parsnip & apple soup, 
vegetable crisps 

Wild mushroom & tarragon pate, 
port roasted chestnuts with grapes, rye bread

to follow
 
Slow Roasted lemon & thyme turkey breast, 
apricot stuffing, pig in blanket, roasted potatoes, 
confit carrot and parsnip, gravy 

Pan roasted monkfish tail, 
butternut Squash and sage risotto, burnt lemon 

Slow braised shin of beef,
baby onion & root vegetable casserole, 
horseradish mashed potato, braising liquor 

Roasted beetroot, squash & kale pesto wellington,
roasted potatoes, winter greens, vegetable gravy

to finish

Traditional Christmas pudding, brandy sauce 

Lemon posset, winter berry compote, short bread biscuit 

White chocolate & orange bread and butter pudding , 
baileys custard 

Stilton, water biscuits, frozen grapes & chutney

Minimum 6 persons
2 courses £27.00
3 Courses £33.00 




