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enu LEEK & POTATO SOUP
bread roll, guernsey butter VEA, GFA

WHISKEY DUCK & ORANGE PARFAIT 
sweet tomato purée, grilled brioche, 
red wine-soaked blackberries GFA

BAKED CAMEMBERT 
with rosemary, chili flakes & honey, toasted almonds, 
cranberry relish & sourdough GFA

COCKTAIL PRAWNS & AVOCADO
crisp shredded lettuce, rich marie rose sauce, 
brown bread soldiers  DFA, GFA

VEGAN MOHAMMARAHA
roasted peppers, toasted walnuts, breadcrumbs & fresh 
herbs, shirazi salad, sumac pita & pomegranate molasses VE
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ROAST NORFOLK TURKEY
breast & leg, cranberry & chestnut pork stuffing, 
traditional Christmas trimmings  DFA, GFA

BRAISED BEEF SHORT RIB 
roasted garlic mashed, cauliflower purée, balsamic glazed 
carrots & parsnip, beef jus  DFA, GFA

FILLET OF SALMON 
herb crushed new potatoes, buttered vegetables, creamy 
dill sauce  DFA, GFA

PEACH, GOAT CHEESE & PISTACHIO TART 
buttery puff pastry, golden goat cheese, fresh thyme & cherry glaze  V

NUT ROAST
root vegetables, roasted potatoes, caramelised onion, 
vegetable jus  VEA, GFA

WHITE FOREST
vanilla & white chocolate layered ganache, kirsch 
sponge, cherry Ice Cream

VANILLA CHEESECAKE
almond streusel  GF

CHOCOLATE COATED SPICED CAKE 
gingerbread spiced sponge, brown sugar brandy caramel sauce DF

COFFEE LATTE PARFAIT
smoked chestnut ice cream, hazelnut orange crumble

STEAMED CHRISTMAS PUDDING
vanilla custard, clementine VEA, GFA

2 COURSES £32.00
3 COURSES £40.00


