
MENU 2024 

STARTERS

Crab and Shrimp Bisque with Parmesan crouton

Welsh Rarebit with Ham Hock

Smoked Salmon, smashed avocado, and Goat CheeseBruschetta

Scallops, Parsnip purée, and Pomegranate (£5 supplement)

Wild Boar Croquettes with Chipotle mayo

Slow-cooked Turkey medallion, Sausage and Cranberry stuffing wrapped in Parma ham

Brisket Casserole with winter veg and Swede pudding

Wild Mushroom and Ale Pie with Truffle mash and Gravy

Herb-crusted Cod with Clams and Butter sauce

Pork Scallopini with Wild Mushrooms, Parmesan, Madeira, and Peppercorn sauce

Ribeye Steak & Béarnaise sauce (£15 supplement)

MAIN DISHES

DESSERTS

£32.95 - 2 COURSES
£39.95 - 3 COURSES

Chocolate and Cherry Roulade

Traditional Christmas Pudding with Brandy sauce

Very Berry Crème brûlée

Poached Pears & Vanilla Ice Cream

Spotted Dick & Custard

Cheese and Biscuits (£5 supplement)

Vegetarian & Vegan -  Some dishes can be modified to meet these requirements.  Please let  us know when placing your order.
Please be aware that our kitchen handles nuts and gluten.  Let us know of any allergies,  as we cannot guarantee the food to be 

freefrom cross-contamination.  An optional 10% service charge will  be added to your bill .
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NAME STARTER MAIN DESSERT

DATE OF BOOKING:
EMAIL:
TEL:  


