
 

Christmas Menu 

Starters 

Spiced Butternut and Sweet Potato Soup  GF / VG 
Fresh crusty bread 

Duck and Orange Pâté 
Toast and caramelised onion chutney 

Smoked Mackerel and Horseradish Croquettes 
Salad garnish, chive, lemon and sour cream dip 

Blue Cheese and Walnut Tart  GF 
Pickled pears 

Mains 

Traditional Roast Turkey 
Pig in blanket, stuffing, roast potatoes, seasonal vegetables and mulled red wine gravy 

Stilton Crusted Slow-Braised Feather Blade Steak 
Roast potatoes, seasonal vegetables and mulled red wine gravy 

Grilled Sea Bass 
Garlic and rosemary potato rösti, ratatouille and green beans 

Lentil and Mushroom Nut Roast 
Roast potatoes, Yorkshire pudding, seasonal vegetables and mulled red wine gravy 

Desserts 

Traditional Christmas Pudding 
Brandy sauce 

White Chocolate and Honeycomb Cheesecake 
Chocolate ice cream 

Cranberry and Spiced Orange Posset 
Shortbread and Chantilly cream 

Cheeseboard 
Savoury biscuits and caramelised onion chutney 

2 Courses £00.00     •     3 Courses £00.00 

Add coffee and mince pies £2.50 pp 


