
TO START

Leek & Potato Soup
Parsley Oil & Herb Croutons

(Vegan and Vegetarian options available)

TO FOLLOW

Roast turkey, pig in blanket, sausage meat stuffing 
with chantenay carrots,

shredded leek and sprout panache, roast potatoes
and roasted pan jus.

TO CONCLUDE

90 Day Matured Christmas Pudding
Vintage Brandy Sauce & Red Currants

(vegetarian)

Further information: dishes marked as vegetarian or vegan are subject to availability. Please
specify any dietary requirements in the booking notes. Please note that our dishes may
contain one or more of the following allergens: cereal, peanuts, nuts, fish, shellfish, sesame
seeds, eggs, milk, soya, celery, celeriac, mustard, sulphuric dioxide, and sulphites. If in doubt,
please ask a member of staff. Please note the menu subject to change at our discretion.

Root vegetable and wild mushroom Wellington,
shredded sprout, leek and green bean panache,

chantenay carrots and tomato sauce, roast potatoes.
(vegan) (vegetarian)

or

Please choose from either 1 course for £18.25.
2 courses for £22.25 or 3 courses for £26.75.

Vegan dessert options will be updated and available soon.
Please request more information about our vegan desserts in the
booking notes, and someone will be in contact with further details.
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