
FestiveFestive
Menu

StartersStarters
Butternut Squash Soup served with sourdough bread (GF, VG)

Chicken Liver & Cognac Pate served with caramelized onion chutney,
toasted brioche & mixed leaf salad (GF, V)

Goats Cheese Arancini with beetroot puree & mixed leaf salad 

MainMain
Roast Turkey / Roast Beef (GF)

served with pigs in blankets, garlic & herb roasted potatoes, honey
roasted carrots & parsnips, buttered sprouts & spiced red cabbage

Vegan Wellington (VG)
puff pastry filled with butternut squash, chickpeas, sweet potato,

carrots, walnuts & Smokey red pepper & red currant chutney served
with garlic & herb roasted potatoes, honey roasted carrots & parsnips,

buttered sprouts & spiced red cabbage

Smoked Haddock Fishcakes with crushed Herbed new potatoes & tender
stem broccoli served with a Hollandaise sauce (GF)

DessertDessert
Christmas Pudding served with brandy sauce (GF, VG)

Chocolate & Clementine Torte (GF, VG)

Lemon Berry Cheesecake (GF, VG)

2 courses £25 | 3 courses £29

a 10% discretionary 
service charge will be 

added to your bill


