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C  H  R  I  S  T  M  A  S    D  A  Y

S T A R T E R S

M A I N  D I S H E S

D E S S E R T S

H o t  S m o k e d  S a l m o n  a n d  L i l l i p u t  C a p e r
T e r r i n e

R o a s t e d  N o r f o l k  T u r k e y

N u t  R o a s t  ( V E / V G / G F )

C h r i s t m a s  P u d d i n g  ( G F / V E / V G )  

Ci t rus  D ressed  Rocke t  &  Me lba  Toas t

Se rved  w i th  accompan iments

Wi ld  Mush room Jus  &  Seasona l  Vege tab les

Wi th  b randy  sauce

T r e a c l e  C u r e d  B a c o n ,  A p p l e  a n d
L e e k  C r o q u e t t e s  ( G F / D F )
Soured  P l um D ip  &  M i xed  D ressed  Leaves

O v e n  B a k e d  H e r b  C r u s t e d  C o d  L o i n ,  L e m o n
&  D i l l  S a u c e  ( G F )
Conf i t  New  Po ta toes  &  Seasona l  G reens

W h i t e  C h o c o l a t e  &  R a s b e r r y  R o u l a d e  ( G F / V G )  
With  A  M i xed  Be r ry  Compote

£89 .50  pe r  pe rson

Se rv i ng  t imes  1 2pm &  3 . 30pm

Our  d i shes  can  be  adapted :  GF  –  G lu ten  F ree  /  VG  –  Vege ta r i an  /  VE  –  Vegan
P lease  i n fo rm  us  o f  you r  r equ i rements  when  p l ac ing  you r  p re-o rde r  a l ong  w i th  any  a l l e rg i es

S w e e t  P o t a t o ,  C a r r o t  a n d
C a s h e w  N u t  P a r f a i t  ( V E / V G )
With  Toas ted  Sou rdough  

S t i c k y  D a t e  C r u n c h  ( V G )
With  C reme  Ang l a i se

R o a s t  B e e f
Served  w i th  accompan iments


