
Leek and potato soup - crusty bread - parsnip crisp - truffle drizzle
Ham hock salad - pear chutney - poached egg

Creamy garlic mushrooms (vg) - toasted sourdough - spinach
Prawn cocktail - smashed avocado - baby gem - Bloody Mary rose - bread and butter

Roast turkey crown - trimmings - pigs in blankets - apricot and sage stuffing - port and
cranberry gravy

Slow roasted beef stew - red wine and herb gravy - suet dumpling - sprout colcannon mash
Baked salmon - leek and vermouth vegetable risotto - steamed greens - salsa verde

Beetroot and butternut Wellington (vg) - roast potatoes - apricot and sage stuffing - selection of 
vegetables - port and cranberry gravy

Chocolate and toffee tart (vg) - chocolate ganache topping - cranberry compote - vanilla
bean ice cream

White chocolate and mint cheesecake - ginger nut base - raspberry coulis
Apple and cinnamon crumble - custard

Winter berry Eton Mess Sundae - clotted and whipped cream - crushed meringue

2 course £29 / 3 course £35. Reservations available 12-2pm each lunchtime 
or Friday and Saturday evenings during December with pre-order. 

Enjoy 10% off when booking your reservation before 28th November!
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Menu is not served on Sundays. For allergen and intolerance information, see menu online. 
Always inform us of any allergies or intolerances before placing your order. Not all ingredients are listed.


