3 courses £34.95 per person
2 courses £29.95 per person
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Tomato & Roasted Red Pepper Soup
Served with warm crusty bread [V, GF*|
Honey-Glazed Pear, Goat’s Cheese & Roasted Walnut Tartine [V]

Classic Prawn & Avocado Cocktail
With Marie Rose sauce [GF]

Duck and Orange Paté
Spiced plum chutney with toasted sourdough bread [GF*|
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All served with seasonal vegetables, braised red cabbage with apple,
honey-roasted parsnips & roast potatoes (excludes pork & salmon).

Roast Crown of Turkey
Pigs in blankets with homemade cranberry, herb & sausage stuffing [GF*|

Slow-Cooked Roast Corner Topside of Beef
Served with a Yorkshire pudding, port & Stilton gravy [GF*|

Homemade Walnut & Cranberry Roast
Served with a Yorkshire pudding [V, VE]

Seared Salmon Fillet

With a zesty orange, lemon, pine nut & parsley crust,
served with buttered green vegetables °& new potatoes [GF*|

Pan-Fried Pork Tenderloin

Bubble & squeak mash, mustard & cream sauce
and cider apple chutney
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Festive Eton Mess [GF]
Chantilly cream, fresh raspberries & strawberries, topped with meringue
Warm Christmas Pudding*

With brandy sauce

Chocolate Manhattan Stack
Chocolate mousse, caramel sauce, topped with a profiterole
and served with vanilla ice cream

Butterscotch & Treacle Pudding
With whipped cream

Terry’s Chocolate Orange Cheesecake
Served with vanilla ice cream

Selection of British Cheeses with Biscuits
Relish, celery and grapes (+£3.50 supplement)

V - Vegetarian GF - Gluten-free
VE - Vegan option available on request GF* - Can be adapted to be gluten-free

* Contains alcohol
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