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2 courses £28 | 3 courses £34

(S tastens

ROASTED PARSNIP SOUP
Apple Crisp, Curry Oil, Sourdough (VE) (GFA)

BEETROOT CURED SALMON
Crab & Potato Salad, Sourdough Crouton (GFA)

CHICKEN LIVER PARFAIT
Sherry Glazed Figs, Toasted Brioche (GFA)

PORK & APRICOT TERRINE

Celeriac Purée, Celeriac Remoulade, Toasted Hazelnuts, Beef Fat Croutons (GFA)
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SLOW ROASTED TURKEY
Roast Breast & Leg Of Turkey, Duck Fat Roast Potatoes With All The Trimmings (GFA)

FEATHER BLADE OF BEEF

Wholegrain Mustard Mash, Pancetta, Roasted Onion & Rosemary Jus (GF)

SEABASS FILLET

Saffron Potatoes, Pickled Fennel & Samphire, Lemon Beurre Blanc (GF)

CELERIAC & SPINACH PITHIVIER
Chargrilled Butternut Squash, Goats Cheese Cream (V)

S essents

TRADITIONAL CHRISTMAS PUDDING
Brandy Creme Anglaise, Cranberry Chutney (V)

CHOCOLATE DELICE

Poached Cherries, Hazelnut Cream, Roasted Hazelnuts (V) (GF)

ETON MESS

Orange & Cinnamon, Meringue, Cinnamon Chantilly Cream, Roasted Orange, Orange Gel (V) (GF)

SELECTION OF CHEESE & BISCUITS
Celery, Apple, Grapes & Chutney
(£2.50 Supplement)

TEA, COFFEE & MINCE PIE TO FOLLOW

Available Monday to Saturday, also Sunday from 5pm
From 1°* November to 24 December 2025
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Please carefully fill in this form and give it to one member of the team.
A non-refundable deposit of £10 per person is required to confirm your booking.

Date of Party Time of Party

Adults ( ) Children ( ) Total ( ) Organiser Name

Email Address Tel/Mobile
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If you require a larger form, please speak to someone at the bar about
booking a larger party.

DEPOSIT RECEIVED: RECEIVED BY:




