
Smoked chicken parfait, roasted cherry tomatoes, balsamic glaze, toasted sourdough (GF option)

Winter prawn cocktail, baby prawns, Marie Rose, crisp winter greens & paprika

Goat’s cheese bruschetta, chermoula with cranberry sauce

Starters

Mains

Desserts

Roast turkey with all the trimmings, sage & onion stuffing & turkey jus

Roast salmon supreme, herb potatoes, seasonal vegetables & hollandaise sauce (GF)

Butternut squash harissa, kale & plant based feta strudel, roasted potatoes, seasonal vegetables &
plant-based jus (PB) 

Christmas pudding, brandy sauce & berry compote (GF) 

Chocolate & truffle torte, Chantilly cream & raspberry coulis 

Lemon & berries cheesecake, berry compote & fresh berries (GF) (PB) (Nut Free)

Cheese plate with honey roasted walnuts, Wensleydale cheese, Stilton, Applewood cheddar,
celery cracker selection, fruit chutney (£5 supplement)

Tea, Coffee & Mince Pies

Two Course £31 per person         Three Course £35

 £20 PER CHILD (3-12 YRS)

Other dietary requirements available upon request - see booking conditions. 

TWO COURSES - £31 PER ADULT 
THREE COURSES - £35 PER ADULT

12


