
TO BOOK 
T: 01689 869029

MAINSMAINS

DESSERTSDESSERTS

STARTERSSTARTERS
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HOMEMADE CURRIED PARSNIP SOUP – Topped with crème fraîche and 
served with our bakers granary bread (V)

CHICKEN AND DUCK LIVER PARFAIT – Served with toasted brioche 
and our homemade apple chutney

CRISPY SPICY VEGETABLE TEMPURA – Served with a ginger,  
garlic and soy dipping sauce (VE)

CLASSIC PRAWN COCKTAIL – Served with shredded baby gem lettuce, a 
spicy Marie Rose sauce topped with a quenelle of fresh white crab meat in 

homemade mayonnaise and fresh bakers bread

TRADITIONAL HANDMADE CHRISTMAS PUDDING 
Served with brandy sauce and brandy butter 

SALTED CARAMEL, HAZELNUT AND DARK CHOCOLATE TART  
Served with caramel sauce, honeycomb pieces and vegan cream (VE)

HOMEMADE CLASSIC SHERRY TRIFLE – Made with mixed winter berry fruits, 
jelly, custard, sweet cream and hundreds & thousands

WHITE CHOCOLATE MOUSSE – Served with passion fruit puree, passion fruit 
jelly, white chocolate soil & a Madagascan vanilla tulle 

TRADITIONAL LOCAL ROAST TURKEY – Served with roast potatoes,  
sage and onion Yorkshire pudding, sage and onion stuffing,  

pigs in blankets, bread sauce, cranberry sauce and gravy
BRITISH BEEF WELLINGTON FILLET HUNG FOR 28 DAYS 

Served with creamy mash potato and a rich red wine gravy (served pink)
PAN FRIED SCOTTISH SALMON – Served with a creamy leek fricassee 

& buttery potato fondants
VEGAN WILD MUSHROOM & SPINACH WELLINGTON – Served with herb 

croquettes, spinach puree & a rich red wine gravy (VE)
ALL MAINS ARE SERVED WITH BRUSSEL SPROUTS, CARROT AND 
SWEDE MASH, BRAISED RED CABBAGE, CAULIFLOWER CHEESE 

AND HONEY ROASTED PARSNIPS
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SELECTION OF CHEESES – Served with all the accompaniments 
plus a glass of Port £9(per person)

ADDITIONAL CHEESE & PORTADDITIONAL CHEESE & PORT  

COFFEE & TEA – SERVED WITH MINCE PIES
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£99.95 PER PERSON

COURSES

DEPOSITS
We require a £20 per head deposit at the 

time of booking to secure your table, with 
a pre-order and full payment being made 

by the 1st December. A discretionary 10% 
service charge will be added.


