
Main Course

STARTERS

Desserts

ChristmasChristmas
£39.95 3 courses
£32.95  2 courses

Prawn & Avocado CocktailPrawn & Avocado Cocktail

Ham Hock & Piccalilli TerrineHam Hock & Piccalilli Terrine

Tomato and Mozzarella Bruschetta with Basil and BalsamicTomato and Mozzarella Bruschetta with Basil and Balsamic

Pumpkin and Butternut Squash SoupPumpkin and Butternut Squash Soup

Dragon’s Spicy Scotch EggDragon’s Spicy Scotch Egg

menumenu

Slow Cooked Turkey Medallion, Sausage & Cranberry Stuffing Wrapped in Parma HamSlow Cooked Turkey Medallion, Sausage & Cranberry Stuffing Wrapped in Parma Ham

Fillet Steak, Truffle Mash, Wild Mushroom & Peppercorn SauceFillet Steak, Truffle Mash, Wild Mushroom & Peppercorn Sauce  
(£12.50 supplement)(£12.50 supplement)

Chunk of Cod on a Bed of Clam and Pancetta ChowderChunk of Cod on a Bed of Clam and Pancetta Chowder

Vegetable Croquette, Wild Mushrooms, Parmesan & Stilton SauceVegetable Croquette, Wild Mushrooms, Parmesan & Stilton Sauce

Confit Duck on a Bed of Butter Beans and Vegetable BrothConfit Duck on a Bed of Butter Beans and Vegetable Broth

All served with sharing root vegetables & sproutsAll served with sharing root vegetables & sprouts  

Salted Crème CaramelSalted Crème Caramel  

Traditional Christmas Pudding with Brandy SauceTraditional Christmas Pudding with Brandy Sauce

Chocolate Fondant with Vanilla Ice CreamChocolate Fondant with Vanilla Ice Cream

Ask for our Vegan and Gluten Free Ice CreamsAsk for our Vegan and Gluten Free Ice Creams

Please be aware our kitchen handles nuts and gluten, please let us know ofPlease be aware our kitchen handles nuts and gluten, please let us know of  

any allergies as we can not guarantee the food to be free of cross contamination.any allergies as we can not guarantee the food to be free of cross contamination.

  An optional 10% will be added to your billAn optional 10% will be added to your bill


