
FESTIVE MENU
TWO COURSES | 29.50 THREE COURSES | 33.50

AVAILABLE MONDAY TO FRIDAY
WEDNESDAY 25TH NOVEMBER TO FRIDAY 18TH DECEMBER

STARTERS
LEEK AND POTATO SOUP [V] [GFO]  

Garlic Croutons, Aged Cheddar, Crusty Bread
SMOKED SALMON & SMOKED MACKEREL PÂTÉ [GFO] 

Sea Salt & Pepper Croûtes, Pickled Cucumber Salad
PULLED HAM HOCK & LEEK HASH CAKE 

Soft Poached Egg, Dijon Mustard Sauce, Chorizo Oil
DEEP FRIED BRIE [V] 

Dressed Rocket & Apple Salad, Hot Honey

MAINS
TURKEY ESCALOPE 

Wrapped in Smoked Bacon, Sage & Onion Stuffing, Roast Potatoes,  
Seasonal Vegetables, Turkey Gravy
GRILLED SEABASS FILLET [GF] 

Butternut Squash, Crispy Kale, Chive Cream Sauce, Herb Oil,  
Garlic Roast New Potatoes
CONFIT DUCK LEG [GF] 

Star Anise & Orange Braised Red Cabbage, Glazed Carrots,  
Buttered Mash, Red Wine & Thyme Sauce

KATSU TOFU [V] 
Golden Panko Tofu, Katsu Sauce, Coconut Rice, Pickled Asian Vegetables

DESSERTS
TIRAMISU [GF] 

Coffee, Mascarpone, Crushed Amaretti Biscuit
APPLE & MINCEMEAT STRUDEL 

Proper Vanilla Custard
BLOOD ORANGE CHEESECAKE 

Blood Orange Segments, Chantilly Cream
STILTON & FRUIT CAKE 

Orchard Apple Chutney, Biscuits, Celery

Tables of 10 or more require a pre-order and credit card authorisation of £10 per person. 
In the unlikely event of supply shortages, ingredients could be subject to change.


