
M A I N S
A l l  ma ins  a re  accompan ied  w i th  roas t  po ta toes ,

g l a zed  pa rsn ips  and  seasona l  vege tab les

Wi th  red  cu r ran t  j us
T u r k e y ,  B a c o n  &  S t u f f i n g  R o u l a d e

With  samph i re
B o u l l a b a i s s e  w i t h  B a k e d  S e a  B r e a m

With  t ah in i ,  cha r red  sp rou t i ng  b rocco l i  &  a  tomato  sauce
S q u a s h ,  C u m i n  &  L e n t i l  W e l l i n g t o n  ( G ,  V G )

L a m b  R u m p
With  sweet  po ta to  pu rée ,  r ed  w ine  &  rosemary  g ravy

M E N U
S T A R T E R S

With  thyme  o i l  &  pa rsn ip  c r i sps
H o n e y e d  P a r n s i p  S o u p  ( V G )

With  ap r i co t  &  g i nge r  chu tney ,  r ocke t  &  p ick l ed  g i nge r
C h i c k e n ,  A p r i c o t  a n d  P a n c e t t a  T e r r i n e  ( G )

With  s l ow  d r i ed  tomatoes  &  ba l sam ic  g l a ze
G o a t s  C h e e s e ,  P e a r  &  R o a s t e d  S e e d  T a r t i n  ( D ,  V )

With  sweet  pepper  &  tomato  cou l i s
C h e d d a r ,  C h i v e  &  M u s t a r d  S o u f f l é  ( G ,  D ,  V )

D E S S E R T S

WIth  a  be r ry  compote
C h o c o l a t e  &  O r a n g e  T o r t e  ( V G )

With  sho r tb read  b i scu i t
C r è m e  B r u l e e  ( D ,  V )

With  b randy  c ream
T r a d i t i o n a l  C h r i s t m a s  P u d d i n g  ( D ,  V )

F E S T I V E  E V E N I N G

T O  E N D
T e a  &  C o f f e e  w i t h  a  M i n c e  P i e

3  C O U R S E S  F O R  £ 4 5 . 9 5  |  P R E  O R D E R  R E Q U I R E D
V G  -  V e g a n  |  V  -  V e g e t a r i a n  |   D -  C o n t a i n s  D a i r y  |
 G  -  C o n t a i n s  G l u t e n  |  G F A  -  G l u t e n  F r e e  A v a i l a b l e



M E N U
S T A R T E R S

With  thyme  o i l  &  pa rsn ip  c r i sps
H o n e y e d  P a r n s i p  S o u p  ( V G )

With  ap r i co t  &  g i nge r  chu tney ,  r ocke t  &  p ick l ed  g i nge r
C h i c k e n ,  A p r i c o t  a n d  P a n c e t t a  T e r r i n e  ( G )

M A I N S

Both  ma ins  a re  accompan ied  w i th  roas t  po ta toes ,
g l a zed  pa rsn ips  and  seasona l  vege tab les

Wi th  red  cu r ran t  j us
T u r k e y ,  B a c o n  &  S t u f f i n g  R o u l a d e

With  t ah in i ,  cha r red  sp rou t i ng  b rocco l i  &  a  tomato  sauce
S q u a s h ,  C u m i n  &  L e n t i l  W e l l i n g t o n  ( G ,  V G )

D E S S E R T S

WIth  a  be r ry  compote
C h o c o l a t e  &  O r a n g e  T o r t e  ( V G )

With  b randy  c ream
T r a d i t i o n a l  C h r i s t m a s  P u d d i n g  ( D ,  V )

F E S T I V E  L U N C H

2  C O U R S E S  F O R  £ 2 1 . 9 5  |
P R E  O R D E R  R E Q U I R E D

V G  -  V e g a n  |  V  -  V e g e t a r i a n  |   D -  C o n t a i n s  D a i r y  |
 G  -  C o n t a i n s  G l u t e n  |  G F A  -  G l u t e n  F r e e  A v a i l a b l e



M E N U
With  ch i l l i  d ipp ing  sauce

B u t t e r m i l k  C h i c k e n  W i n g s  ( G ,  D )

W O R K I N G  L U N C H
F E S T I V E

£ 2 5 . 0 0  P E R  H E A D

F i l l ed  w i th :  
Bee f  w i th  ho rse rad i sh  &  c rème  f r a i che  
Ch icken  w i th  on ion  &  red  cu r ran t  j am

M i n i  Y o r k s h i r e  P u d d i n g s  ( G ,  D )

Topped  w i th  p i ck l ed  cucumber  &  pomegrana te
W h i p p e d  F e t a  a n d  M i n t  P a s t r y  C u p  ( G ,  G F A ,  V G )

Topped  w i th  p i ck l ed  cucumber  &  pomegrana te
C r a n b e r r y  &  B r i e  W a n t o n s  ( G ,  D ,  V )

Choose  f rom :
Roas t  po ta toes  w i th  a  topp ing  o f  t u r key  &  bacon

 b i t s ,  chedda r  &  on ion  mayonna i se
Roas t  po ta toes  w i th  vegan  f e ta ,  p l an t  based

ch icken  &  ch ipo t l e  mayonna i se  (VG)

D i r t y  R o a s t i e s  ( D )

A s s o r t m e n t  o f  S a n d w i c h e s  ( G ,  D )

Min i  M ince  P i es
Da rk  Choco l a te  T ru f f l e

S e l e c t i o n  o f  M i n i  D e s s e r t s  ( G ,  D ,  V )

V G  -  V e g a n  |  V  -  V e g e t a r i a n  |   D -  C o n t a i n s  D a i r y  |
 G  -  C o n t a i n s  G l u t e n  |  G F A  -  G l u t e n  F r e e  A v a i l a b l e


