
 

 

SPECIAL DIETARY REQUIREMENTS -  V – Suitable for vegetarians | VE – Suitable for vegans | GF – Gluten free | 
 VE* – Dish can be amended to be suitable for vegans. Please ask for our full allergen menu.  

Please do ask for a manager should you have any al lergies or intolerances we need to be aware of.  We cannot guarantee the 
absence of al l allergens in our dishes. Menu may change depending on seasonality. VAT included.  

 

 
CHRISTMAS MENU 

                 S P E C I A L L Y  C U R A T E D  F E S T I V E  C H R I S T M A S  M E N U  

 

48-HOUR SOURDOUGH  (V/VE*)  

Cultured butter & maldon sea salt ............................................................................................................ 9 
 
 

STARTERS 
SWEDE & LENTIL SOUP  (VE) 
Earthy swede, tender lentils ..................................................................................................................... 12 

 

SHRIMP COCKTAIL 
Fresh shrimp, cocktail sauce ................................................................................................................. 14.5 

 

PORK TERRINE WITH PICCALILLI, CRISPY KALE, & CROUTONS 
Homemade pork terrine, tangy piccalilli, crispy kale & croutons .............................................................. 16 
 

MAINS 
BEEF BOURGUIGNON WITH PARSNIPS MASH  
French stew, tender beef, cooked in red wine, with parsnip mash & green beans ...................................... 24 
 

CHRISTMAS TURKEY DINNER WITH CRANBERRY SAUCE, ROOT 
VEGETABLES, BREAD SAUCE, AND CRISPY KALE  
Succulent  turkey,  cranberry sauce,  roas ted  roo t vegetables ,  bread sauce,  & ka le  . . . . . . . . . . . . . . . . . . . . . . . .  27  
 

GRILLED CORNISH SOLE WITH BROWN SHRIMP AND GREEN HERB 
SALSA 
Grilled Cornish sole, succulent brown shrimp & hot green herb salsa sauce ............................................. 30 
 

AUBERGINE HARISSA WITH PINE NUTS (VE) 
Roasted aubergine, spicy harissa, pumpkin, pine nuts .............................................................................. 22 

 

SIDES  
NEW POTATOES WITH BUTTER & MINT (GF) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  6 
 

DESSERTS  
 

CHOCOLATE TART WITH HONEYCOMB ICE CREAM  . . . . . . . . . . . . . . . . . . . . . . . . . . .  12  
 
STICKY PUDDING WITH NOUGATINE . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  12  
 
ACORN BRULEE WITH ORANGE CARAMEL AND GINGERBREAD  . . . . . . . .  12  


