
Christmas Menu
 2 Course 25.00,  3 Course 32.00

Includes Mince Pies, Coffee or Tea / A Nip of Homemade Sloe Gin
(Sloe Gin for over 18s only)  

STARTERS

Butternut Squash Soup

Smoked Salmon, Oatcakes, Soured Cream and Chive

Home made Focaccia, Fresh Whipped Aioli
(Toppings Subject to change)

Prawn Cocktail, Vodka Marie Rose, Pineapple, Baby Gem 

MAINS

Turkey Ballotine, Pork and Apricot Stuffing, Roast Potato, Brussel Sprouts, Chipolatas

‘Deer Stalkers Pie’ Venison, Chestnut and Mushroom, Honey Roast Roots, Roast potatoes, Gravy

Sea Bass, Potato Rosti, Squash & Chili puree

Romesco Pappardelle, Parmesan, Fresh Mozzarella 

Confit Pheasant Breast, Parmentier Potatoes, Parsnips, Apple Butter 

DESSERTS

Salted chocolate tart, Orange sorbet

Christmas Pudding, Brandy Cream

Cheese Board, Frozen Grapes, Oatcakes, Plum Jam

 


