
2 Course £29  |  3 Course £39 
Served 24th November to 23rd December 

 
To Start 

Butternut & Sweet Potato Soup VE* GF* 
Fresh baked bread 

Ardenne Pâté GF* 
Toasted ciabatta, cranberry and onion marmalade, pea shoots 

Chard Smoked Mackerel Fillet GF* 
Crostinis, cream cheese and chive quenelle 

 

Main Course 

Roast Turkey GF* 
Roast potatoes, carrot, parsnip, mangetout, pig in blanket and stuffing 

Festive Beef Burger GF*  
Bacon, brie, cranberry, pig in blanket, seasoned skin on fries, homemade coleslaw 

Parma Ham Wrapped Cod Loin GF 
New potatoes, herb butter roasted asparagus, chive and parsley sauce 

Lentil & Butternut Squash Wellington VE 
Roast potatoes, carrot, parsnip, mangetout, green beans, Stuffing 

 
Desserts 

Christmas Pudding V 
Brandy custard 

Cinnamon & Ginger Winter Berry Crumble GF VE* 
Vanilla ice cream or custard 

Chocolate Orange Tart GF V 
Baileys caramel sauce and pistachio ice cream 

 

Festive Menu

 (v) Vegetarian  (ve*) Vegan Option 

(gf) Gluten Free  (gf*) Gluten Free Option
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