
TO START
Ham hock & pea terr ine with piccal i l l i ,  p ick led shal lots ,  baby capers with  sourdough

Smoked salmon,  celer iac,  watercress ,  a io l i  and croûtons

Pumpkin & ginger soup with toasted seeds and green pesto (pb) (gif )

MAIN COURSE
Roast turkey,  pork & sage stuff ing with al l  the t r immings

Mushroom & cashew Wel l ington,  gr i l led K ing oyster  mushroom, shal lot  gravy and al l  the 
t r immings (pb)

Braised short  r ib of  beef with mashed potato,  braised red cabbage and a red wine jus (gif )

Pan fr ied sea bream, roasted squash,  sautéed leek,  new potatoes,  white wine,  
lemon & chive cream sauce (gif )

TO FOLLOW
Christmas pudding with brandy sauce (v)

Chocolate & salted caramel tart  with caramel sauce (v)

Lemon & blueberry  cheesecake with blueberry  compote (pb)

2 course  £22.50  |   3 course  £27.50

V (vegetarian) PB (plant based) GIF (gluten ingredients free)

I f  you have specif ic  dietary requirements or require al lergy information,  please ask.  Please be aware that food containing al lergens is  prepared and cooked 
in our kitchen.  A discret ionary 12.5% service charge wil l  be added to your bi l l .

CHRISTMAS 
MENU
GET THE PARTY STARTED WITH A FESTIVE TIPPLE

Glass of  Prosecco £5.50  |   Fest ive Cocktai l  £7.75
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