
Allergens

£36.95 per person

A deposit of £10 per person is required to secure bookings &
a final pre-order will be required at least 7 days in advance.

If you have any food allergies or food intolerances please ask about the ingredients in your meal before placing your order.
Dishes may contain nut/nut derivatives. Fish dishes may contain bones.

Please note that we will add a 10% optional service charge to all parties. 100% of which will be shared with all the team.

CHRISTMAS PARTY MENU

Roasted Butternut Squash Soup, Sage Oil, Chunky Bread 

Chicken Liver Parfait, Cranberry Chutney, Toasted Brioche 

Pear & Walnut Salad, Roasted Pear, Candied Walnuts,
Blue Cheese Crumble, Baby Leaves 

Smoked Salmon Roulade, Lemon Crème Fraîche, Pickled Cucumber 

Traditional Roast Turkey, Sage & Chestnut Stuffing,
Pigs in Blankets, Roast Potatoes, Seasonal Vegetables, Bread Sauce, Gravy 

Braised Featherblade of beef, Red Wine Jus, Mash, Glazed Roots 

Pan-Roasted Salmon, White Wine & Herb Cream, Buttered Greens,
Jersey Royals 

Wild Mushroom & Spinach Wellington, Garlic Velouté,
Seasonal Vegetables (vegan option also available) 

Christmas Pudding, Brandy Crème Anglaise 

Raspberry Tart, Crème Pâtissière   

Chocolate Brownie, Warm Chocolate Sauce, Vanilla Ice Cream 

Stilton cheese, Spiced apple chutney, Grapes, Artisan Crackers

STARTERS

MAINS

DESSERT


