
Wild Mushroom Roulade (V)
A refined vegetarian option of wild mushrooms wrapped in a soft roulade, accompanied by

creamy truffle mash, seasonal vegetables and a glossy Madeira reduction.

Christmas Menu
Includes a Main Course, Dessert & a Mince Pie

Served Monday to Friday, from 16th November to 18th December.
£10 non-refundable deposit taken at time of booking.

Pre-booking is required.

Roast Turkey
Succulent roast turkey breast served with chestnut & sage stuffing, pigs in blankets, crispy

Yorkshire pudding, honey-roasted parsnips, red wine carrots, braised red cabbage,
Brussels sprouts and smooth butternut squash purée. Finished with a rich port jus and

cranberry sauce.

Traditional Christmas Pudding
served warm with a smooth brandy custard

Vanilla Bean Crème Brûlée
served with almond biscotti and a bright orange gel

Plaice Fillet
Delicate plaice fillet topped with a light lemon, prawn and dill mousse, served on

spinach-crushed new potatoes and finished with a silky leek cream sauce.

Dark Chocolate Delice
With salted caramel & vanilla ice cream

£24.99 per person

Please call to book: 01263 687005     Children’s Menu available.
Includes a Main Course, Dessert & a Mince Pie



Children’s
Christmas Menu

Roast Turkey
Full Christmas dinner - roast turkey, sage & onion stuffing, pigs in

blankets, roast potatoes, honey glazed carrots, peas, Yorkshire
pudding & gravy

£17.99 each
Please call to book: 01263 687005

Warm Chocolate Brownie
With vanilla ice cream & chocolate sauce

Mixed Bowl of Ice Cream

OR


