
Christmas day menu
3 Course for adults   £55.00     kids up to 12 £30

Starters
House smoked mackerel pate on a bed of pickled beetroot & cucumber carppaccio with Melba toast 
and candied beetroot garnish

Heritage pork & apple terrine with cornichons, spiced chutney, crusty bread, local butter

Christmas spice duck confit croquettes with pomegranate & clementine slaw, and port & duck jus

Roast squash and parsnip soup (v, vga) with a hazelnut, cardamom, and thyme gremolata. Served 
with fresh Sourdough bread and local butter

Kids’ Pigs in puff pastry blankets with dipping gravy or Santa-coloured sauce (ketchup) 

Kids’ snowman snack cup - cute snowman cup filled with crackers, popcorn, ham & a warm little 
creamy tomato soup for dipping

Mains
Thyme-brown butter roasted turkey

Slow roasted beef brisket

Beetroot and shallot tarte tatin puff pastry tart with balsamic-roasted beetroot and shallots with 

hazelnuts, parsley, and thyme (v, vga)

Roast salmon with pomegranate glaze & clementine beurre blanc sauce

All served with... garlic and thyme roast potatoes, Brussel sprouts stir-fried with chestnuts, 
maple-roasted carrots and parsnips, pigs in parma ham, homemade sage & onion stuffing, mulled-wine 
braised red cabbage, creamed mash, homemade Yorkie, & homemade gravy   (va, vga)

Kids can have a small version of any; if yours likes things a little more traditional, tell us and we can 
make it more child friendly with steamed vegetables in butter. 
If they want the items on our regular kids menu, just tell us!!   (va, vga)

Desserts
Chocolate salted dulce de leche tart with creme fraishe

Christmas pudding  with a homemade brandy & cointreau cream sauce (vga)

Mulled winter pear & berries
with cinnamon ice cream, topped with a brandy snap & candied orange (vga)

Triple layer chocolate fudge cake with vanilla ice cream

Baileys cheesecake with coffee ice cream

Kid’s vanilla ice cream bowl with a skewer of toasted marshmallows

(v) veggie (vg) vegan (vga) vegan available


