
BAKED CAMEMBERT (V,GF*)
Crispy Ciabatta Bread,  Walnuts ,  Figs &
Cranberry and Port  Sauce

ROASTED TURKEY BREAST (GF*)

BEEF FILLET

Roast  Potatoes,  Honey Glazed Carrots & Parsnips,  Brussels
Sprouts ,  Stuff ing,  Pigs in Blankets & Turkey Jus 

Jerusalem Artichoke Puree,  Potato Gratin,  Honey Glazed
Carrots ,  Kale ,  Brussels  Sprouts ,  Devon blue & port  sauce

MAIN COURSES

PUMPKIN & SAGE RAVIOLI (VE)
Butternut Squash puree,  Green Oil  &
Pumpkin Seeds

STARTERS

PAN SEARED SCALLOPS 

SMOKED SALMON & POTATO TERRINE (GF)

Black Pudding Croquettes ,  Jerusalem
Artichoke & Truff le  Oil

Lemon Oil ,  Di l l  Cream Cheese & Keta Caviar  

DUCK RILLETTES

PAN – FRIED WOOD PIGEON BREAST

Prune Puree,  Candied Oranges,  Toasted
Ciabatta & Pistachio Butter  

Forest  Mushrooms,  Shal lots  And Peas
Fricassee & Pigeon Jus 

CONFIT CREADY FARM DUCK LEG 

PAN ROASTED HALIBUT FILLET

Potatoes Cake,  Honey Glazed Carrots ,  Braised Red Cabbage,
Brussels  Sprouts ,  Cherry Puree & Orange Infused Duck Jus

Pea Mousse,  Broad Bean and Forest  Mushrooms,  Garl ic
Crushed Potato,  Pistachio and Parmesan Crumb

SWEET POTATO & CHICKPEA TAGINE (VE,GF)
Apricots ,  Root Vegetable,  Sultanas,  Harissa Peppers & Mil let
Jembeleja

GRILLED CAULIFLOWER STEAK (GF,VE)
Roast  Potatoes,  Honey Glazed Carrots & Parsnip,  Brussels
Sprouts ,  Stuff ing & Vegan Gravy 
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DESSERTS
CHRISTMAS PUDDING (GF,VE)

STICKY TOFFEE PUDDING

Brandy Sauce & Fresh Fruits

Vanil la  Ice Cream & Carmel Sauce

BAILEYS WHITE CHOCOLATE CHEESECAKE (GF)

AMARETTO ROASTED PEACHES GF,  VE

Chocolate Soi l  & Fresh Fruits

Roasted Almonds,  Raspberry & Honeycomb Vegan Ice Cream 

FESTIVE CHEESE BOARD
Selection of  Cheese,  Crackers ,  Walnuts ,  Celery St icks & Chutney

menuCHRISTMAS

2 COURSES £43

3 COURSES £51

PER PERSON

FOR BOOKING ENQUIRIES

CALL 01271 323311 

FOOD ALLERGY NOTICE
(V)  -  Suitable for vegetarians (VE) -  Suitable for vegans and vegetarians (GF)  -  Gluten free 

(GF*)  -  Gluten free option by request ,  (VE*)  Vegan options by request

If  you have a food allergy or special  dietary requirement please inform a member of  the team. Thankyou.


