
Spiced pumpkin soup with pumpkin seed pesto & focaccia 632kcal ve, gfa

Crispy fried brie wedges with cranberry relish & bitter leaves 597kcal v

Calves’ liver terrine with sticky onion jam & toasted focaccia 704kcal v

Starters

Roast turkey breast served with roast potatoes, carrot & swede mash, braised red cabbage,  
seasonal greens, pigs in blanket, confit leg & apricot stuffing 1612kcal gfa

Roasted cod loin served with a leek & clam chowder 519kcal gf

Beetroot wellington served with heritage carrots, celeriac puree, mulled wine gravy 830kcal ve

Mains

Mincemeat frangipane tart with brandy butter722kcal v

Rum baba with poached pear, crème Chantilly 523kcal v

Chocolate, orange & brandy mousse 204kcal ve, gf

Desserts

3 Courses for £34.95
Christmas Menu 2025

We are happy to provide allergen guidelines for all our menu items, for more detailed information please 
speak to a member of the team. We take additional measures when told about allergens but as our food is 

prepared and freshly cooked to order in our kitchen, we cannot guarantee all traces of allergens are 
completely removed. Adults need around 2000 kcal per day.  

v = Vegetarian ve = Vegan gf = Gluten Free gfa = Gluten Free Option Available  
n = Contains Nuts


