
Christmas
Menu

BOOKINGS REQUIRE A PRE ORDER & DEPOSIT OF £5 PER PERSON
2 COURSES £33 |  3  COURSES £39

golden beetroot ,  beetroot sorbet ,  burnt orange

MAINS

C H E D D A R  D U M P L I N G S
potato skin broth,  molyneux kale,  black garl ic

H A L I B U T

B E E F  S H O R T R I B
bacon crumb, shal lot puree,  carrot fondant ,  braised red cabbage,
duck fat roast potatoes,  red wine jus

shr imp & celer iac sauce,  cr ispy sals ify ,  capers ,  savoy cabbage

T U R K E Y  B R E A S T
prune & chestnut stuff ing,  shredded sprouts ,  conf it  parsnip,  cranberry gel ,
duck fat roast potatoes,  turkey gravy

Y O R D A L E  W E N S L E Y D A L E  &  B L U E  C H E E S E
mulled pear chutney,  crackers

F I G G Y  P U D D I N G

C H O C O L A T E  S P O N G E

marmalade glaze,  brandy sauce,  red currant compote,  orange tui le

dark chocolate mousse,  brown butter biscuit ,  candied hazelnut ,  coffee ganache

R E D  C U R R A N T  P A R F A I T
celmentine gel ,  gingerbread cake,  bruleed clementine

DESSERTS

Pigs in Blankets
Braised Red Cabbage
Shredded Sprouts ,  Bacon Crumb

S I D E S  £ 5

roast caul i f lower,  brassicas,  hazelnut & rye crumble,  bramley apple butter

M U L L E D  C H A L K  S T R E A M  T R O U T  G R A V L A X

R O A S T  P U M P K I N  S O U P

STARTERS

M U S H R O O M  &  C H E S T N U T  R A V I O L O

maple crumble,  pumpkin seed loaf

truff le cream, art ichoke cr isp,  kale

P O R K  L O I N

Please speak to a member of  s taff  of  any 
d ietary or  a l lergen requirements


