
 

OUR MENU CONTAINS ALLERGENS. IF YOU SUFFER FROM A FOOD ALLERGY OR INTOLERANCE, 

PLEASE LET A MEMBER OF THE RESTAURANT TEAM KNOW UPON PLACING YOUR ORDER. 

                         

 

 

 
 

 

Christmas Party Night  

Starters 

Smoked Salmon Roulade, Pickled Beets, Sea Herbs, Lemon & Saffron Aioli (GF) 

Duck Liver & Port Parfait, Festive Chutney, Green Salad & Toasted Brioche 

Salt Baked Beets, Spiced Pear Puree, Goats Cheese Curd & Toasted Walnuts with a 

Pomegranate  & Pea Shoot Salad (VEa GF) 

Spiced Butternut & Parsnip Soup with Crème Fraiche (VEa) 

 

Mains 

Roast Turkey, Pigs in Blankets, Chestnut & Cranberry Stuffing, Duck Fat Roast Potatoes 

& Red Wine Jus 

Braised Beef Daube, Yorkshire Pudding, Creamed Potatoes, Baby Onion, Pancetta & Red 

Wine Jus 

Herb Crusted Salmon, Fondant Potatoes, Samphire & Braised Leeks, Scallop & Prawn 

Velouté (GF) 

Creamed Wild Mushroom, Sweet Pea & Asparagus Gnocchi, Rocket Pesto with Toasted 

Pine Nuts 

 

Desserts 

Christmas Pudding with Brandy Sauce  

Warm Chocolate Brownie, Chocolate Sauce & Vanilla Ice Cream (GF) 

Sticky Toffee Pudding, Caramel Sauce & Vanilla Ice Cream 

Cheese & Biscuits with Chutney, Celery & Grapes  

 


