Saturday 26th December 2026 | 3 Courses £35.00
Child (under 12) 3 Courses: £20.00

STARTERS
Creamed parsnip soup, croutons, truffle oil (VE, GFO)

Parma ham with fig and walnut salad, balsamic syrup (GF)
Funghi bruschetta, garlic, parsiey, lemon, ciabatta (V)
Smoked salmon and mascarpone arancini, rocker, citrus aioli

MAINS
All main courses are served with buttered seasonal vegetables

Slow-roast pork porchetta, Yorkshire pudding roast potatoes, pig in blanket, stuffing,
parsnip, red wine gravy (GFO)

Sirloin of Yorkshire beef, Yorkshire pudding, roast potato, stuffing, parsnip, red wine
gravy (GFO)

Pan-fried sea bass fillet, garlic and herb crushed potato, Sprouting broccoli, white wine
and herb sauce (GF)

Red onion and leek tarte tatin, roast parsnip, walnut crumb, thyme gravy (VE)

DESSERTS
Sticky toffee pudding, foffee sauce, homemade custard

Classic tiramisu
Dark chocolate and coffee tart, salted caramel, vanilla ice cream

[talian cheese selection, chuimney, grapes, cheeses crackers (GFO)

Menu key: VE = vegan | GF = gluten-free | VEO = vegan option available | GFO = gluten-free option available
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