FESTIVE
MENU
NOV 20TH - JAN 6TH
EXCLUDES 25TH DEC &
SUNDAYS

STARTERS
Sweet potato, fennel and parsnip soup with golden
parsnip crisp and bread (v)(p)
Smoked salmon on toasted ciabatta drizzled with a
zesty caper oil, topped with dill & chive cream cheese
(p)
Venison paté with spicy caramelised red onion relish
and melba toast
Smoked duck salad with beetroot and goats cheese
drizzled with a honey and walnut vinaigrette(P)

MAINS
Herb stuffed pork tenderloin wrapped in parmaham with
dauphinoise potato, veg and apple cider sauce(p)
Oven baked Cod fillet on lemon crushed new potatoes,
artichoke and samphire with a white wine sauce(p)
Traditional roast turkey with apricot and chestnut
stuffing, pig in blanket and roast potatoes drizzled with
a redcurrant jus
Roasted aubergine stuffed with special rice served with
new potatoes, extra veg and a roasted tomato and red
pepper sauce (v)

DESSERTS
White chocolate and raspberry cheese cake with
Honeycomb ice cream (v)
Traditional xmas pudding with brandy sauce and a
honey and stem ginger ice cream (v)
Chocolate brownie with hazelnut chocolate sauce and
salted caramel ice cream(v)(p)
Cheese board with crackers, celery, apple, grapes and
chutney (v)

2 COURSE £20.95
3 COURSE £24.95
ALLERGENS please ensure you inform your server of any
allergens, our food is fresh and can be adapted
(P) potentially able to change the dish into a gluten free
item but this MUST be specified to your server

MAKING A
BOOKING
A non-refundable deposit of £10pp is
required to confirm a Christmas booking.
Pre order must be received 7 days in advance
we are not serving food on 25th Dec but we
will be serving drinks and all customers
receive 1 house drink free
STARTERS
Soup
Salmon
Venison paté
Duck salad
TOTAL

MAINS
Pork
Cod
Turkey
Aubergine
TOTAL

DESSERTS
Cheesecake
xmas pud
Brownie
Cheese board
TOTAL

TOTAL 2 COURSE
TOTAL 3 COURSE
TOTAL PEOPLE
DATE
NAME OF BOOKING
TEL NUMBER
EMAIL

