
Christmas Celebration Menu 
28th November to 30th December: Monday – Saturday (Excluding, Christmas Day & Boxing Day) 

Two Courses: £27.95 per person         Three courses: £35.50 per person 

 

Celebration Menu available for parties of 8 or more people. For smaller tables, all dishes from the below 

menu will also feature on our a la carte menu throughout December. 

 
 
 

To start 
 

Ham Hock & Pig Cheek Rillette (GFA) 

Watercress, clementine & pomegranate salad with a hoisin emulsion 
 

Beetroot Cured Trout  (GFA) 

Celeriac remoulade,  

chicory & almond mayonnaise 
 

Mixed Spice Parsnip Soup   
(V) (VEA/GFA) 

Crispy parsnip skins, thyme & chestnut scone 

& a miso butter 

 

Main course 

Turkey Ballotine  (GFA) 

White & brown meat, stuffing, roast potatoes, carrots & parsnips, pig in blanket 

Brussel sprouts with pancetta & turkey gravy 
 

Pork Belly  (GFA) 

Brie dauphinoise potato, braised red cabbage & glazed carrot 

Port & cranberry jus 
 

Beef Fillet  (GFA)    £10 supplement 

Truffle & parmesan posh chips 

Braised beef stuffed onion, crème fraiche & wild mushroom gratin 

Bordelaise sauce 
 

Pan Roasted Hake Fillet  (GFA) 

Fondant potato, braised fennel & leeks 

White wine velouté & green oil 
 

 

Roasted Celeriac  (V) (VEA) (GFA) 

Pickled apple, miso & pumpkin seed sauce 

Savory granola 
 

 
 

To finish 

Christmas Pudding 
Brandy butter or brandy anglaise 

 

Yoghurt Panna Cotta  (GFA)    

Poached pear, maple sourdough croutons, 

roasted white chocolate 
 

Baked Alaska Tart 

Clementine curd & passionfruit ice cream 
 

Selection of Artisan Cheese (GFA)   
£5 supplement 

Homemade crackers,  

grapes, celery & chutney 
 

 
 

 

 

For parties of 8 or more people, £10pp deposit required upon booking and pre order required 3 days in advance.  

Deposit non-refundable 5 days within 5 days of party date. 

Please inform us in advance if you have any special dietary requirements. 

GFA: Non gluten containing alternatives available upon request. 

 V: Vegetarian. VEA: Vegan upon request.  

Please be aware that all of our dishes are prepared in a kitchen where nuts and gluten are present, as well as 

allergens, therefore we cannot guarantee that any food items are completely free-from traces of allergens. 

Service charge not included. 


