
Christ m as Ro ast

A c h oi c e of p e rf e ctl y c o o k e d r o a st s:

 R o a st s a r e s e r v e d wit h: 
Roast potatoes, st uffi ng, crea med savoy, p ars ni p p urée, roasted root vegetables, ho neyed carrots, b uttered gree ns, br ussels 

s pro uts, gravy, Yorks hire p uddi ng. With pigs i n bla nkets a nd sides & tri m mi ngs altered for vegetaria n roast

Pl e a s e, r e q u est a ny c h a n g e t o y o u r si d es. A d diti o n al si d es a v ail a bl e.
* C o nt ai n s n ut s

G . F. 
av ail a ble

• T ur ke y wit h Ora n ge & T h y me

• H o ne y R o ast G a m m o n 

• 2 1 D a y A ge d M at ure Britis h Beef

•      * B utter n ut S q u as h & Re d O ni o n Tart

s t a r t e r s
T o S t a r t

M ai n s

Ba ke d C a me m bert 
With ho ney, rose mary & garlic cloves served with r ustic 
bread cro ûtes, ho me made red o nio n ch ut ney & celery

S at a y C hic ke n S ke wers
Vegetaria n & veg a n o ptio ns av ailable

Grilled mari nated pieces of chicke n o n 
ske wers served with a s picy pea n ut sa uce

L ux ur y Potte d Pate 
L ux ury chicke n pate with a pricot & 

tarrago n with a n a pricot ch ut ney & so urdo ugh bread

S al m o n Grav a dl ax (      av ailable)

Dijo n crè me fraîche, pickled c uc u mber & rye bread 

B utter n ut S q u as h S o u p
Served with seaso ned cro uto ns 

A pre mi u m selectio n of a m use -bo uche

L a m b S h a n k
Served with crea my mas h, red wi ne

 j us & ho ney glazed carrots

Le m o n & T arra g o n Se a b ass
Grilled seabass with a le mo n & tarrago n b utter served 

with a w hite tr uffle potato grati n & sa m p hire

Bl ac k C herr y D uc k 
D uck breast served with a deep dark cherry sa uce, 

crea my da u p hi noise potatoes & te nder ste m broccoli

B utter n ut S q u as h & C ara melise d O ni o n Tart 
A vega n beetroot s hortcr ust pastry tart with a filli ng of b utter n ut sq uas h, 
cara melised o nio ns & s pi nach, to p ped with a q ui noa & mixed seed cr u mb, 

served with cr us hed ne w potatoes & fi ne bea ns & s weet o nio n j us

.  P E R P E RS O N

Mince pies, 
coffee or tea 
& bra ndy 

To
 fi

n ish

To
 fi

n ish

D e s s e r t s

Ple as e l et y o u r s e r v e r k n o w of a ny all e r gi es o r i nt ol e r a n c es y o u h a v e b ef o r e y o u o r d e r. All e r g e n i nf o r m ati o n by dis h is c o nt ai n e d i n o u r all e r g e n m e n u w hi c h is 
a v ail a bl e u p o n r e q u est. O u r kit c h e ns o p e r at e wit h st a n d a r ds a n d p r o c e d u r es t o a d d r ess t h e ris ks of c r oss c o nt a mi n ati o n; h o w e v e r, t h ey a r e v e ry f ast e n vi r o n m e nts 

s o w e c a n n ot g u a r a nt e e t h e t ot al a bs e n c e of all e r g e ns w h e n p r e p a ri n g dis h es. If y o u n e e d a ny m o r e i nf o r m ati o n pl e as e as k o n e of o u r t e a m m e m b e rs.

Pl e as e l et y o u r s e r v e r k n o w of a ny all e r gi es o r i nt ol e r a n c es y o u h a v e b ef o r e y o u o r d e r. All e r g e n i nf o r m ati o n by dis h is c o nt ai n e d i n o u r all e r g e n m e n u w hi c h is 
a v ail a bl e u p o n r e q u est. O u r kit c h e ns o p e r at e wit h st a n d a r ds a n d p r o c e d u r es t o a d d r ess t h e ris ks of c r oss c o nt a mi n ati o n; h o w e v e r, t h ey a r e v e ry f ast e n vi r o n m e nts 

s o w e c a n n ot g u a r a nt e e t h e t ot al a bs e n c e of all e r g e ns w h e n p r e p a ri n g dis h es. If y o u n e e d a ny m o r e i nf o r m ati o n pl e as e as k o n e of o u r t e a m m e m b e rs.

S u bj e ct t o a v ail a bility, s o m e dis h es m ay v a ry t o s o u r c e t h e b est q u ality. 

Gl ut e n Fr e e l a b el e d dis h es a r e a v ail a bl e wit h a gl ut e n e e o pti o n, as k y o u r s e r v e r b ef o r e o r d e ri n g.

Britis h Bl ac kc urra nt Pr osecc o C heesec a ke
L ux ury baked cheesecake with blackc urra nts i n a 
prosecco glaze served with a v a nilla pod ice crea m

A pple & Ci n n a m o n Cr u m ble
Ste wed fr uit cr u mble served with c ustard or ice crea m.

Tri o of Ice Cre a m or    S or bets
Ask yo ur server for o ur sorbet o ptio ns

S alted cara mel, dark chocolate & a mare na cherry 
& v a nilla ice crea m to p ped with a chocolate s wirl

C heese & Bisc uits
A trio of Britis h cheeses, served 
with fr uit ch ut ney & bisc uits

      L ux ur y C hrist m as P u d di n g ( G. F. a v ail a ble)

Served with v a nilla & bra ndy c ustard

S n o wfl a ke Bel gi a n C h oc ol ate Br o w nie
Ho me made chocolate bro w nie, drizzled i n 

milk & w hite chocolate & f udge sa uce, to p ped 
with w hite chocolate & ho ney co mb ice crea m

(      av ailable)

M E N UC h r
i m as  D ay



M E N U
F e iv eF e iv eF e iv eF e iv e

Pleas e l et y o u r s e r v e r k n o w of a ny all e r gi es o r i nt ol e r a n c es y o u h a v e b ef o r e y o u o r d e r. All e r g e n i nf o r m ati o n by dis h is c o nt ai n e d i n o u r all e r g e n m e n u w hi c h 
is a v ail a bl e u p o n r e q u est. O u r kit c h e ns o p e r at e wit h st a n d a r ds a n d p r o c e d u r es t o a d d r ess t h e ris ks of c r oss c o nt a mi n ati o n; h o w e v e r, t h ey a r e v e ry f ast e n vi r o n -
m e nts s o w e c a n n ot g u a r a nt e e t h e t ot al a bs e n c e of all e r g e ns w h e n p r e p a ri n g dis h es. If y o u n e e d a ny m o r e i nf o r m ati o n pl e as e as k o n e of o u r t e a m m e m b e rs.

Festive Ro ast

A c h oi c e of p e rf e ctl y c o o k e d r o a st s:

 R o a st s a r e s e r v e d wit h: 
Roast potatoes, st uffi ng, crea med savoy, p ars ni p p urée, roasted root vegetables, ho neyed carrots, b uttered gree ns, br ussels s pro uts, 

gravy, Yorks hire p uddi ng. With pigs i n bla nkets a nd sides & tri m mi ngs altered for vegetaria n roast

• T ur ke y wit h Ora n ge & T h y me • H o ne y R o ast G a m m o n

Pl e a s e, r e q u est a ny c h a n g e t o y o u r si d es. A d diti o n al si d es a v ail a bl e. * C o nt ai n s n ut s

G . F. 
av ail a ble

.  T W O C O U R S E S  | .  T H R E E C O U R S E S

M ai n s

D e s s e r t s

1 0 oz Sirl oi n Ste a k  *  S u p ple me nt

-day dry aged sirloi n, served with thick c ut chi ps, grilled
 m us hroo m & to mato, ho me made, m us hroo m & port sa uce

(       av ailable)

S al m o n Vel o uté (     a v ail a ble)

S al mo n fillet i n a velo uté sa uce served with sa utéed ne w 
potatoes, te nder ste m broccoli & sa m p hire & a vol ute sa uce

Cra n berr y & Brie C hic ke n
Rolled breast of chicke n st uffed with cra nberry & brie, 
wra p ped i n porchetta ha m, served with ch u nky chi ps, 

roasted vegetables & redc urra nt gravy

S q u as h, Brie, Beetr o ot & 
Tr uffle I nf use d Oil Tart

(     av ailable)

Roasted sq uas h & brie tart with beetroot ch ut ney 
a nd sa uce with tr uffle i nf used oil & vi ntage cheddar. 
served with seaso nal gree ns & roasted thy me potatoes

Festive B ur ger 
 oz pri me beef b urger to p ped with, baco n & melted cheddar, 

i n a toasted brioche b u n with cra nberry ja m, to p ped with pigs i n 
bla nkets, served with beef dri p pi ng sa uce & thick c ut chi ps 

(            o ptio ns av ailable) 

B utter n ut S q u as h S o u p
Served with seaso ned cro uto ns 

Cl assic Pra w n C oc kt ail  

Dressed with Marie rose sa uce,
served with so ur do ugh bread 

(      av ailable)

C hic ke n Liver & Re dc urra nt P âté
A s mooth chicke n liver pâté with bra ndy & 

redc urra nts with r ustic bread & 
s piced cra nberry ch ut ney

Bre a de d Brie
Soft brie coated i n golde n bread cr u mbs,

served with cra nberry ja m 

B o ur b o n S ke wers
Cris py pork belly pieces o n a 

ske wer i n a sticky bo urbo n sa uce

Tra diti o n al C hrist m as P u d di n g 
Served with bra ndy & v a nilla c ustard

(      av ailable) 

C heese & Bisc uits ( £ 3 S urc h ar ge)

A trio of Britis h cheeses, 
served with fr uit ch ut ney & bisc uits

Wi nter Berr y Et o n Mess
Meri ng ue, cha ntilly crea m,

wi nter berries a nd ice crea m

Wi nter W o n derl a n d S u n d ae
Va nilla ice crea m layered with chocolate bro w nie pieces,

chocolate & f udge sa uce, chocolate s pri nkles & w hi p ped crea m

Dec a de nt D o u ble C h oc ol ate C heesec a ke 
Chocolate bisc uit base, chocolate cheesecake filli ng to p ped with crea m, 

fi nis hed with mi ni mars h mallo ws & chocolate flake pieces

T offee A pple Cr u m ble 
Baked a p ples with a s weet toffee sa uce to p ped with a 

golde n cr u mble served with c ustard or v a nilla  ice crea m 

s t a r t e r s

S u bj e ct t o a v ail a bility, s o m e dis h es m ay v a ry t o s o u r c e t h e b est q u ality. 

Gl ut e n Fr e e l a b el e d dis h es a r e a v ail a bl e wit h a gl ut e n e e o pti o n, as k y o u r s e r v e r b ef o r e o r d e ri n g.

•     Tra diti o n al N ut R o ast
A n i ndivid ual slice of p u m pki n seeds, 

s u nflo wer seeds, bro w n rice & m us hroo ms


