
 

s t a r t e r  
Soup of the day

BBQ braised pulled pork hash
potato rosti, English cheddar, sour cream & spring onions

Smoked salmon & Devon crab roulade
watercress mayonnaise & caviar 

Wild mushroom, black truffle & Taleggio arancini 
grated parmesan & roast garlic aioli

Tom yum consomme 
king prawns, oyster mushrooms, brown shrimp, chilli & coriander 

 Festive Menu

m a i n s
Roast breast of turkey 

braised leg, goose fat potatoes, brussels sprouts, honey roast roots, 
chestnut stuffing, pigs in blankets & turkey gravy 

Braised beef bourguignon
pearl onions, pancetta, mushrooms & carrots, 
wholegrain mustard & parsley creamed potato

Miso mushroom, butternut squash & chestnut wellington
honey roast roots, creamed potato & red wine jus

Medallions of monkfish
Thai red curry, sticky jasmine rice, red pepper, bok choi, mangetout, 

spring onions & chilli 
Grilled 8oz Herefordshire sirloin steak 

chunky chips, tomato, watercress, grated horseradish & Cafe de Paris butter

d e s s e r t s
Christmas spiced sticky date pudding

rum & rasisin gelto 
Warm cherry bakewell tart 

cherry gel & creme anglaise 
Chocolate truffle torte

Chantilly & poached strawberries
Honey & greek yogurt pannacotta
passionfruit curd, lime scented meringue

Cheeseboard

(supp £6)  (GFO/DFO)

(supp £5)

(GF)

(GF)

(DFO/V/VEO

(supp £4)  (GF/DF)

(GFO/DFO)

(GF/DFO)

(GF/DF)

(DFO/V/VEO)

Brussel sprouts, pancetta & chestnuts  £5
Pigs in blankets, honey & wholegrain mustard  £5 

(V)

(V)

(V)

(GF)

S I D E S

A v a i l a b l e  f r o m  2 7  N o v e m b e r  -  2 3  D e c e m b e r
M o n d a y  –  S a t u r d a y

t h r d

      

 L u n c h :  2  c o u r s e s  £ 3 5    3  c o u r s e s  £ 4 2  
 D i n n e r  3  c o u r s e s  -  £ 4 2

P a r t i e s  o f  1 0  &  o v e r  m u s t  d i n e  f r o m  o u r  f e s t i v e  m e n u   


