Festive Set Menu

2 Courses 3 Courses
Sun to Thurs: Lunch £28.95 | Dinner £32.95 Sun to Thurs: Lunch £31.95 | Dinner £35.95
Fri & Sat: Lunch £31.95 | Dinner £36.95 Fri & Sat: Lunch £34.95 | Dinner £39.95
Starters

Homemade Vegetable Broth (v)
Farmhouse Wheaten Bread

Crispy Cauliflower Pakora Bites (v)
Sweet Chilli, Curry Glaze & Mint Mayo

Smoked Salmon
Roasted Beetroot, Créme Fraiche, Farmhouse Wheaten Bread

Chicken Liver & Brandy Paté
Toasted Brioche, Cranberry & Orange Jam

Confit Duck Leg
Asian Salad & House Pickles

Mains

Roast Turkey & Ham
Creamy Mash, Roast Potatoes, Honey Roast Carrot & Turnip,
Pan Fried Sprouts, Chipolatas, Stuffing & Rich Gravy

Slow Roast Silverside of Beef
Creamy Mash, Roast Potatoes, Seasonal Veg, Yorkshire Pudding & Rich Gravy

Chicken Supreme & Mushroom Wellington
Tarragon Mash, Wild Mushroom Cream Sauce & Seasonal Veg

Pan Fried Salmon
Roasted Sweet Potatoes, Horse Radish Cream,
Buttered Greens & Spring Onion Dressing

80z Hereford Sirloin
Creamy Mash, Seasonal Veg, Choice of Pepper Sauce or Garlic Butter
(£6 Supplement)

Wild Mushroom Risotto (v)
Rocket & Parmesan Salad

Dessert

Jam & Coconut Sponge with Warm Custard
White Chocolate & Raspberry Cheesecake with Chantilly Cream & Fresh Raspberries
Homemade Sticky Toffee Pudding with Vanilla Ice Cream & Toffee Sauce
Créme Bralée with Citrus Tuile

Homemade Chocolate Brownie with Peanut Butter Ice Cream,
Honeycomb Popcorn & Mixed Berry Compdte

Selection of Fruit Sorbet & Ice Cream

(v) Vegetarian | (vo) Vegan Option Available

Please advise your server of any allergies or dietary requirements. While most of our dishes can be altered to be gluten,
lactose & nut free, please be aware that our kitchen handles ingredients that contain these allergens.




