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Christmas Menu
The Christmas Menu will be available from the 24th of December to 26th of December.

2 Course - £24.95
3 Course - £29.50
To secure your table we require a non-refundable deposit of £10pp within 14 days of making your reservation.
For parties of 8 or more guests, please return your completed pre-order form within 14 days of making your reservation.
Parties over 8 guests will benefit from a £5 discount per person.

(V) – Vegetarian, Vegan options are available on request
(NGO) – non gluten option

If you have any allergies please speak to one of our team staff prior to ordering as full allergy information is available on request. 














STARTER
Chicken Terrine, with toasted bread and piccalilli sauce
Prawn Cocktail, served in a bed of salad drizzled with balsamic vinegar (NGO)
Smoked Salmon, Dill, and Fennel Pate, served on toasted bread with rocket salad
Honey Roasted parsnip and wholegrain mustard soup, rock salt parsnip crisps and salted butter (V)

Main Course
Traditional Slow Roasted British Turkey, sage an onion stuffing, rosemary infused roasted potatoes, brussels sprouts, pigs in blanket, cranberry sauce, and gravy
Wild Venison Wellington, roasted asparagus, carrots, and beets topped with hollandaise sauce, £3.50 supplement 
Pan seared Dover Sole, seared asparagus, baby potatoes and balsamic sauce (NGO)
Chestnut Mushroom & Spring Onion Mac & Cheese, aged cheddar and herb crumb, garlic infused ciabatta (V)

DESERTS
Traditional Victorian Steamed Christmas Pudding, warm vanilla, and brandy sauce (V) (NGO)
Spiced apple and peanut butter crumble, served with vanilla custard (V)
Classic Mini Pavlova, served with fresh berries and mint leaves (V) (NGO)
Homemade Profiteroles, filled with vanilla beans infused cream topped with milk chocolate sauce (V)
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Description automatically generated]Drinks PackagesThe Drinks Packages will be available on the same dates as the Christmas Party menu.

If pre-ordered, a further deposit of £10 will be required.


In the unlikely event of unavailable products, we will offer a substitute product of the same value or higher than the one unavailable.


There is no limit on the numbers of drinks packages purchased.

We recommend drinking the house red wine with the Wild Venison and the house white wine with the Dover Sole.


Champagne Package
Two bottles of Moet & Chandan Brut Champagne (each 750ml)
£105 
Santa is coming… 
One bottle of a spirit of your choice (Morgan Spiced Rum, Gordon’s Gin, Smirnoff Vodka, Jack Daniels whiskey) 700ml
One bottle of I Castelli Prosecco (750ml) and
Ten mixers – tonic, slimline tonic, lemonade, Coca Cola, Diet Coke, Sprite
£95 
Santa’s Aperol Spritz Deal
Two bottles of Aperol 700ml
Soda
Orange slices
£65 
Christmas Prosecco 
I Castelli Prosecco (750ml)
2 bottles for £30
3 bottles for £40

Three Bottles of House Wine (750ml)
White wine
Rose wine 
Red Wine 
£45 
Five Bottles of Beer (330ml)
Peroni
Corona
Budweiser 
£18 
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