
STARTERS
CREAMY LEEK & POTATO SOUP GENTLY

SIMMERED, SMOOTH WITH A CREAMY TOUCH

HAM HOCK TERRINE, PICCALILLI, PICKLED
SHALLOT, BABY CAPERS & SOURDOUGH 

SMOKED SALMON, CELERIAC REMOULADE,
WATERCRESS AIOLI & CROUTONS

ROAST TURKEY CROWN, PORK & SAGE STUFFING, PIG IN
A BLANKET, ROAST POTATOES, ROOT VEGETABLES,

SPROUTS & GRAVY

PAN-FRIED SEA BASS, ROASTED SQUASH, SAUTEED
LEEKS, NEW POTATOES, WHITE WINE, LEMON &

CHIVE CREAM SAUCE

SIRLOIN STEAK, HOMEMADE DAUPHINOISE
POTATOES & GREEN BEANS 

BUTTERNUT SQUASH LENTIL & ALMOND WELLINGTON,
GRILLED KING OYSTER MUSHROOM, THYME &
ROSEMARY GRAVY & ALL THE TRIMMINGS (V)

CHRISTMAS PUDDING WITH BRANDY SAUCE & FRESH
REDCURRANTS (OPTIONAL HOT CUSTARD) (V)

CHOCOLATE & CLEMENTINE TORTE, WHIPPED MASCARPONE
& TOFFEE SAUCE (V)

STICKY TOFFEE PUDDING WITH HOT CUSTARD

C H R I S T M A S  P A R T Y  M E N U

MAINS

2 COURSES | £27.50 

DESSERTS

3 COURSES | £34.50 


