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CHRISTMAS set menu 

£28.00 TWO COURSES

£34.00 THREE COURSES

Starters
Roast Celeriac and Christmas Spice Soup, with Warm Crusty Bread (GFO)

Prawn and Crayfish in a Marie Rose Sauce on a dressed leaf salad with pickled Cucumber (GF)

Deep Fried Panko Breaded Brie, served with a Winter Garden Chutney and Pea Shoot Salad (V)

Braised Pork Belly and Carrot Puree drizzled with a Mead Reduction (GF)

Clementine, Roast Heritage Carrot and Watercress Salad, sprinkled with Spiced Walnuts (GF & VG)

Mains
Traditional Christmas Dinner, with a choice of 

Roast Beef or Roast Turkey (GF) Or Vegetable Wellington (V) 

All served with Crispy Roast Potatoes, Honey Glazed Parsnips, Carrots, 
Fried Brussels with Chestnuts, Pigs in Blankets and Pork and Pistachio Stuffing (VO) 

Pan-Fried Salmon with Torched Baby Gem Lettuce, 
Herby New Potatoes and Tarragon Cream (GF)

Braised Lamb Shank Stew with Dumplings and Creamed Mashed Potatoes

Stuffed Squash, Sticky Roast Parsnips & Carrots, 
served with a Roast Shallot and Onion Gravy (VG)

Desserts
Christmas pudding with Brandy Sauce 

Warm Spotted Dick with Hot English Custard

Drunken Apple Crumble with Rossi’s Vanilla Ice Cream

House Cheeseboard with Garden Chutney, Pickles, and Crackers - £3 supplement (GFO)

Minimum of 48 hours advanced booking and pre-order essential- 01702 353208




