
Christmas Fare Menu
Starter

Parsnip & Chestnut Soup •V•GFo•
With crusty baguette

Duck & Orange Pate •GFo•
Rocket, sundried tomato, red onion 
chutney, crisp croute

Salmon Gravlax •GFo•
Capers, gherkins, lemon cream cheese.
Granary bread and butter

Figs stuffed with Blue Cheese •V•GF•
Rocket, pickled cucumber and quince jelly

 

Mixed Vegetable Broth •VG•
Crispy baguette. Parsley, chive and chervil infused oil
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Main Course
Roasted Turkey Breast •GFo•
Roast potatoes, pigs in blankets, mixed vegetables,
sage & onion stuffing with cranberry. Rich gravy

Nut Roast •VG•
Roasted potatoes, mixed vegetables and a rich gravy

Pan-fried Salmon Fillet •GF•
Hollandaise sauce, new potatoes, asparagus and fennel

Goats  Cheese Wellington •V•
Filled with mushrooms, spinach & cranberry sauce.

With green beans, new potatoes and mushroom
sauce

 

Slow Braised Pork Belly •GF•
Red wine jus, mustard mashed potato, tender stem

broccoli
 

Dessert
Red Velvet Cheesecake •V•
Vanilla ice cream

Cheese & Biscuits 
Cheddar, Stilton & Brie.
Celery, quince jelly, grapes, chutney, crackers

Chocolate & Orange Tart •GF•VGo•
Vanilla ice cream

 

Christmas Pudding 
With brandy sauce

Please note that dish descriptions do not l ist  al l  ingredients -  i f  you have any al lergies or dietary
requirements,  please do let  us know and we wil l  do our utmost to accomodate!

Menu key: GF -  gluten free,  VG -  vegan, V -  vegetarian
GFO - gluten free option,  VGO - vegan option,  VO -  vegetarian option

Coffee or Tea
Mince Pies

2 Course - £24.95 3 Course - £32.00 
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Christmas Fare
Order Form

Name:
Date of Booking:
Time of Booking:
Contact Number:

Please make staff aware of any allergies or dietary requirements you may have

Special Requirements:


