
TRADITIONAL CHRISTMAS PUDDING 
brandy sauce (E G M S)

CHOCOLATE & CLEMENTINE TORTE (GF VG)
mandarin chutney (Sy)

MULLED POACHED PEAR (GF VG)
spiced granola and blood orange sorbet (C M S)

Please ask your server for details on vegan options and allergen information.  (VG) Vegan | (GF) Gluten Free
(Cr) Contains Crustaceans | (E) Contains Egg | (F) Fish | (G) May contain cereal containing Gluten 

(M) Contains Milk | (Ms) Contains Mustard | (S) Contains Sulphites | (Sy) Contains Soya
This menu is subject to changes depending on availability. Correct July 2023

SPICED PARSNIP AND APPLE SOUP (GF VG)
chive and parsnip crisp

HAM HOCK, PICKLED CARROT AND MUSTARD TERRINE
caramelised onion marmalade, truffle crostini  (G M S)

CLASSIC PRAWN COCKTAIL
lemon, brown bread and butter  (Cr E F G Ms S)

STARTERS

ROAST BALLOTINE OF TURKEY 
pork and sage stuffing, pigs in blankets, roast potatoes, carrots, brussels sprouts, 

honey roasted parsnips and roast gravy (G S)

ROAST SQUASH, CRANBERRY AND CHESTNUT STRUDEL (VG)
cranberry and sage couscous, seasonal vegetables and vegan gravy (G S)

GRILLED SEA BASS FILLET (GF)
lemon and herb new potatoes, tenderstem broccoli and saffron cream  (F M S)

MAINS

DESSERTS


