
ChristmasMenu
2 COURSES £30  |  3 COURSES £35



V: VEGETARIAN  VG: VEGAN  GF: GLUTEN FREE

2 COURSES £30  |  3 COURSES £35
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with Wilted Cabbage, Crispy Kale, Mashed Potatoes & Red Wine Gravy

BALSAMIC PAN ROASTED DUCK BREAST 

with Sautéed New Potatoes, Tenderstem Broccoli,
Wilted Cabbage & Champagne Sauce

PAN FRIED SALMON

Wrapped with Bacon & Stu�ed with Sausage Meat, Wilted Cabbage,
Roasted Carrots, Tenderstem Broccoli, Roast Potatoes & Red Wine Gravy

TURKEY BREAST
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CELERIAC SOUP

with Whipped Goat’s Cheese (V)

BEETROOT TARTARE

with Dill & Mascarpone

SMOKED SALMON
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ChristmasMenu
with Rocket, Parmesan Shavings
& Pomegranate (V)

CHRISTMAS BURRATA

Wilted Cabbage, Roasted Carrots, Tenderstem Broccoli, 
Roast Potatoes & Red Wine Gravy

VEGAN CHICKPEA & SWEET POTATO FRITTER

with Cream, Ice Cream or Custard (VE)
APPLE CRUMBLE

BISCOFF, APPLE &
CINNAMON CHEESECAKE (V)

CRANBERRY & ORANGE
PAVLOVA (GF)

DARK CHOCOLATE
GANACHE WITH  BLACK CHERRY
COMPOTE

with Homemade Focaccia (VG)

V: VEGETARIAN  VG: VEGAN  GF: GLUTEN FREE


