
Mains

To Start

Roasted Gammon

Smoked butter mash, roasted shallot, honey glazed carrots, kale & red wine jus

Or

Pan seared Duck Breast

English pea purée, farro succotash, pickled apple & red wine jus

Or

Mushroom Wellington 

Garlic & Herb mash, honey glazed carrot, kale & gravy

Desserts

Sticky Toffee Pudding
Caramel Sauce & Vanilla 

Ice Cream

Festive Dining

Blackberry & Apple Crumble
Warm Custard

Mixed Berry Trifle

Served 12- 4pm & 6- 9pm

Broccoli & stilton soup
Herb Croutons

Or
Sharing charcuterie board 

Pork rillette, Chorizo, Cornichons, Olives, charred sourdough, & sherry vinegar oil

Or

Chicken liver parfait
Cranberry chutney, charred sourdough, & micro greens

Adult Prices: 2 Courses £22.50 | 3 Courses £29.50
Child Prices: 2 Courses £16.50 | 3 Courses £19.50

We will add a discretionary 10% service charge to your bill. 100% of this payment goes to our team. The charge is optional, so if you 
would like us to remove it, please ask. An allergen menu is available for your information. Please ask any member of staff for advice.
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