
STARTERS

ROASTED BUTTERNUT SQUASH & SAGE SOUP VE
rosemary focaccia

CHICKEN LIVER PÂTÉ 
toasted seed crumb, blackberry ketchup and toasted brioche

WARM ROASTED BEETROOT & RED ONION TART 
whipped goat’s cheese, sun-dried tomato and candied walnut salad V 

Without the goat’s cheese VE 

POTTED SMOKED SALMON 
salmon caviar, horseradish crème fraîche and crostini

MAINS

ROAST BREAST OF TURKEY 
pig in blanket, apricot & rosemary stuffing and garlic roast potatoes. Served with maple roasted  

carrots & parsnips, thyme buttered sprouts and turkey gravy

SLOW BRAISED FEATHER BLADE OF BEEF 
soft horseradish polenta, maple roasted carrots, bourguignon sauce and parsnip crisps 

PAN-FRIED SEABASS 
braised fennel, lemon crushed new potatoes with mussel & saffron velouté

HERB POLENTA PANCAKE VE 
harissa roasted cauliflower, crispy sprouts, chestnut mushrooms, maple roasted carrots & parsnips and gravy 

DESSERTS

BURNT BASQUE CHEESECAKE V 
orange curd and vanilla pod ice cream

WARM CHRISTMAS PUDDING V 
spiced fruit compôte and warm brandy custard

DARK CHOCOLATE BROWNIE V 
blackberry cream, dried raspberries and chocolate shards

CHOCOLATE & PRALINE TORTE VE 
sour cherry compôte and cherry sorbet

If  you have an allergy or intolerance, please speak to a team member before you order your food and drink. 
Full allergen information is available on our website. 

Allergen advice: Due to the way our food is prepared it is not possible to guarantee the absence of  allergens in our meals and we do not make a “free from” claim. Our allergen information only states  
allergens if  they are an ingredient of  a product, we do not include “May contain” information. Our menu descriptions do not include all ingredients. We source fish from sustainable sources. V Suitable for  
vegetarians or vegetarian option available. VE Suitable for vegetarians and vegans. V* / VE* we cannot guarantee that our vegetarian and vegan dishes have been cooked in dedicated vegetarian and vegan fryers. Please ask 
a member of  our team for more information. Where we state weight, it’s a raw weight and 1oz equals 28 grams. We regret that we cannot guarantee that our fish, chicken, pork, seafood or beef  dishes do not contain bones 
or shell. Please speak to a member of  our team should you have any concerns. Full allergen information is available from a member of  our team or on our website.  Calorie counts are for guidance only and are based on the 
complete dish/drink as listed on the menu and are correct at the time of  menu print.  Portion sizes may vary from the quantity on which the calculations have been based, therefore values may not be identical to those served 
in a particular pub.  To ensure our customers have choice, temporary product substitutions may be required which can affect the calorie content listed for our dishes on the menu. Live nutrition information is available online.

Two courses £28.50 | Three courses £34.00


