
Beetroot & Horseradish Gravadlax
served with Watercress (VG)

Chicken Liver Parfait  

served with  Caramelized Onion 
Chutney & Melba Toast

S t a r t e r s
Wild Mushroom & Leek 

Risotto (V)

D e s s e r t s

Sticky Toffee Pudding 
Cheesecake

served with  Vanilla Ice Cream

Lemon Tart 
served with Clotted Cream

Christmas Pudding 
served with Brandy Custard

Turkey Breast
served with Pigs in Blankets, 

Roast Potatoes,  Seasonal 
Vegetables & Red Wine Gravy

28 Day 10oz Ribeye Steak 
(£3 Surcharge)

served with Dauphinoise 
Potatoes, Glazed Carrots & 

Parsnips

Oven Roasted Sea Bass
served with Crushed New Potatoes,  Prawn 

Garlic Butter & Wilted Spinach-

Roast Sweet Potato, Cashew 
& Apricot Chutney Tart

served with Roasted New Potatoes   
& Salad

M a i n s

Chocolate Yule Log
served with Vanilla Ice Cream

Parsnip Soup 
served with Crusty Bread

3 COURSES 34.95

Festive Menu

British Cheese Board

Tea/Coffee & Mince Pies


