
Menu
F E S T I V E  S E T  D I N N E R

S T A R T E R S

S o u p  o f  t h e  D a y  ( V ) ( V G A ) ( G F A )
Homemade  seasona l  soup  w i th  wa rm a r t i san  b read
and  bu t te r
A l l e rgens :  G lu ten  (Va r i es  da i l y  –  p l ease  ask  fo r  spec i f i c  a l l e r gens )

P o r k  a n d  D u c k  L i v e r  P a t e  ( G F A )
Served  w i th  a  f i g  and  honey  chu tney ,  t oas ted  b r i oche
and  a  s ide  sa l ad
A l l e rgens :  G lu ten ,  Eggs ,  Su lph i t es ,  M i l k ,  Mus ta rd

P r a w n  C o c k t a i l  S a l a d  ( G F A )
Ju icy  p rawns  tossed  i n  a  c reamy ,  t angy  mar i e  rose
sauce ,  se rved  on  a  bed  o f  c r i sp  l e t tuce  and  avocado ,
ga rn i shed  w i th  f r esh  d i l l ,  l emon  and  a  touch  o f
cayenne  pepper
A l l e rgens :  C rus taceans ,  Eggs ,  Mus ta rd ,  M i l k ,  G lu ten

B e e t r o o t  C a r p a c c i o  ( G F ) ( V )
Th in l y  s l i ced  mar i na ted  bee t roo t ,  wh ipped  goa t ’ s  cheese ,
roas ted  wa lnu ts ,  r ocke t  and  ba l sam ic  g l a ze
A l l e rgens :  M i l k ,  Nu ts ,  Su lph i t es

P a n k o  H a l l o u m i  F i n g e r s  ( V )
Served  w i th  a  v ib ran t  sweet  ch i l l i  d ress ing  and  a  f r esh
seasona l  s ide  sa l ad
A l l e rgens :  Da i r y ,  Eggs ,  G lu ten ,  Mus ta rd

Vegeta r i an  =  V ,  Vege ta r i an  ava i l ab l e  =  VA ,  Vegan  =VG ,  Vegan  ava i l ab l e  =  VGA ,  G lu ten  F ree  =  GF ,  G lu ten  f r ee  ava i l ab l e  =  GFA .  P l ease  no t i f y  us  i n  advance  i f  you  have  any  d ie ta ry
i n to l e rances  o r  a l l e r g i es  we  shou ld  be  awa re  o f .  Due  to  ou r  p rocesses  we  CANNOT  100% gua ran tee  a l l e rgen  f r ee  i ng red ien ts  o r  env i ronment .  We  do  ou r  bes t  to  r emove  sho t  and  bones

f rom game  &  f i sh ,  t he re  may  howeve r  be  a  sma l l  poss ib i l i t y  t ha t  some  rema in .

C r i s p y  C a l a m a r i
Served  w i th  ga r l i c  and  l emon  a io l i ,  a  s ide  sa l ad  and  a
l emon  wedge
A l l e rgens :  Da i r y ,  Eggs ,  G lu ten ,  Mus ta rd ,  Mo l l usc  

T W O  C O U R S E S  £ 3 5  ,  T H R E E  C O U R S E S  £ 4 3
P L E A S E  I N F O R M  Y O U R  S E R V E R  O F  A N Y  D I E T A R Y  R E Q U I R E M E N T S  O R  A L L E R G I E S

I N T R O S

M a r i n a t e d  G r e e n  a n d  B l a c k  O l i v e s  £ 4 . 7 5
A l l e rgens :  Su lph i tes

B r e a d  B a s k e t  w i t h  W h i p p e d  B u t t e r  £ 4 . 5 0
A l l e rgens :  G lu ten ,  M i l k

F r e s h  F o c a c c i a  B r e a d  £ 4 . 5 0
A l l e rgens :  G lu ten ,  M i l k

W I N T E R  C O C K T A I L S
S p i c e d  P e a r  F l i p  £ 1 3 . 0 0
Pea r  L iqueu r  ~  Ca l vados  ~  C innamon  ~  Egg  ~  Nu tmeg  

H i b i s c u s  H u g o  £ 1 2 . 0 0
E lde r f l ower  L iqueu r  ~  H ib i scus  ~  Soda  ~  M in t

C a r a m e l  A p p l e  S a z e r a c  £ 1 4 . 0 0
Bourbon  ~  Ca l vados  ~  Ca rame l  ~  B i t t e r s  ~  App le  

W i n t e r  S p i c e  W h i t e  R u s s i a n  £ 1 3 . 0 0
Vodka  ~  Co f fee  L iqueu r  ~  W in te r  Sp ice  ~  Doub le  C ream

F a i r y t a l e  O f  N e w  Y o r k  £ 1 2 . 5 0
I r i sh  Wh iskey  ~  Campar i  ~  Vegan  Foamer  ~  Tempran i l l o
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Vege ta r i an  =  V ,  Vege ta r i an  ava i l ab l e  =  VA ,  Vegan  =VG ,  Vegan  ava i l ab l e  =  VGA ,  G lu ten  F ree  =  GF ,  G lu ten  f r ee  ava i l ab l e  =  GFA .  P l ease  no t i f y  us  i n  advance  i f  you  have  any  d ie ta ry
i n to l e rances  o r  a l l e r g i es  we  shou ld  be  awa re  o f .  Due  to  ou r  p rocesses  we  CANNOT  100% gua ran tee  a l l e rgen  f r ee  i ng red ien ts  o r  env i ronment .  We  do  ou r  bes t  to  r emove  sho t  and  bones

f rom game  &  f i sh ,  t he re  may  howeve r  be  a  sma l l  poss ib i l i t y  t ha t  some  rema in .

D E S S E R T S
O r a n g e  a n d  G r a n d  M a r n i e r  C r è m e  B r û l é e  ( G F A )
Served  w i th  cand ied  o range  pee l  and  amare t t i  b i scu i t s
A l l e rgens :  M i l k ,  Eggs ,  G lu ten

S t i c k y  T o f f e e  P u d d i n g
Served  w i th  van i l l a  i ce  c ream
A l l e rgens :  M i l k ,  Eggs ,  G lu ten

T r a d i t i o n a l  C h r i s t m a s  P u d d i n g  ( G F A ) ( V G A )
Served  w i th  C rème  Ang l a i se
A l l e rgens :  G lu ten ,  Eggs ,  M i l k ,  Nu ts ,  Su lph i t es ,  Soya

S p i c e d  A p p l e  C r u m b l e
Served  w i th  C rème  Ang l a i se
A l l e rgens :  M i l k ,  G lu ten

C h o c o l a t e  a n d  C l e m e n t i n e  T o r t e  ( G F ) ( V G A )
Served  w i th  Chan t i l l y  c ream and  f ru i t s
A l l e rgens :  Soya ,  M i l k

L e m o n  D e l i c e  ( G F ) ( V G A )
Served  w i th  Chan t i l l y  c ream and  f ru i t s
A l l e rgens :  M i l k ,  Su lph i t es

Served  w i th  chunky  ch ips ,  r oas ted  v i ne  tomatoes ,  a  s ide  sa l ad
and  pepperco rn  sauce
£ 5  S u p p l e m e n t
A l l e rgens :  G lu ten  ( f r ye r , )  M i l k ,  Mus ta rd

R i b e y e  S t e a k  ( G F A )

Served  w i th  pa rsn ip  pu ree ,  g l a zed  baby  ca r ro ts  and  red  w ine  vegan  j us
A l l e rgens :  Su lph i tes ,  G lu ten

R o a s t e d  B e e t r o o t  a n d  L e n t i l  W e l l i n g t o n  ( V G )

Ju icy  p rawns  pan-sea red  w i th  ga r l i c ,  ch i l l i  and  sha l l o t s ,
f o lded  th rough  l i ngu ine  w i th  sweet  che r ry  tomatoes  and  f r esh
pa rs l ey  i n  a  de l i ca te  wh i te  w ine  sauce .
A l l e rgens :  C rus taceans ,  M i l k ,  G lu ten ,  Su lph i tes

P r a w n  L i n g u i n e

A r i ch ,  c reamy  r i so t to  made  w i th  a rbo r i o  r i ce ,  sau teed
w i ld  mush rooms  s low ly  s t i r r ed  w i th  vege tab le  s tock  and
f i n i shed  w i th  t ru f f l e  o i l ,  pa rmesan  cheese  and  topped
w i th  f r esh  rocke t
A l l e rgens :  M i l k ,  Su lph i t es

W i l d  M u s h r o o m  a n d  T r u f f l e  R i s o t t o  ( V ) ( V G A ) ( G F )

Served  w i th  duchess  po ta to ,  samph i re  and  l emon  beu r re
b l anc  
A l l e rgens :  M i l k ,  Eggs ,  Su lph i t es

P a n  F r i e d  S e a b a s s  F i l l e t  ( G F )

With  a  sage  and  on ion  s tu f f i ng ,  ch ipo l a ta  sausage
wrapped  i n  smoked  s t reaky  bacon ,  r oas ted  po ta toes ,
honey  g l a zed  ca r ro ts  and  pa rsn ips ,  bu t te red  sp rou ts
and  a  red  w ine  and  thyme  j us
A l l e rgens :  G lu ten ,  Su lph i tes ,  M i l k

R o a s t  N o r f o l k  T u r k e y  B r e a s t  ( G F A )

M A I N S


	FESTIVE SET DINNER
	Menu
	TWO COURSES £35 , THREE COURSES £43 PLEASE INFORM YOUR SERVER OF ANY DIETARY REQUIREMENTS OR ALLERGIES
	INTROS
	Marinated Green and Black Olives £4.75
	Bread Basket with Whipped Butter £4.50
	Fresh Focaccia Bread £4.50

	WINTER COCKTAILS
	Spiced Pear Flip £13.00
	Pear Liqueur ~ Calvados ~ Cinnamon ~ Egg ~ Nutmeg

	Hibiscus Hugo £12.00
	Elderflower Liqueur ~ Hibiscus ~ Soda ~ Mint

	Caramel Apple Sazerac £14.00
	Bourbon ~ Calvados ~ Caramel ~ Bitters ~ Apple

	Winter Spice White Russian £13.00
	Vodka ~ Coffee Liqueur ~ Winter Spice ~ Double Cream

	Fairytale Of New York £12.50
	Irish Whiskey ~ Campari ~ Vegan Foamer ~ Tempranillo


	STARTERS
	Soup of the Day (V)(VGA)(GFA)
	Pork and Duck Liver Pate (GFA)
	Served with a fig and honey chutney, toasted brioche and a side salad Allergens: Gluten, Eggs, Sulphites, Milk, Mustard

	Prawn Cocktail Salad (GFA)
	Juicy prawns tossed in a creamy, tangy marie rose sauce, served on a bed of crisp lettuce and avocado, garnished with fresh dill, lemon and a touch of cayenne pepper Allergens: Crustaceans, Eggs, Mustard, Milk, Gluten

	Beetroot Carpaccio (GF)(V)
	Thinly sliced marinated beetroot, whipped goat’s cheese, roasted walnuts, rocket and balsamic glaze Allergens: Milk, Nuts, Sulphites

	Panko Halloumi Fingers (V)
	Served with a vibrant sweet chilli dressing and a fresh seasonal side salad Allergens: Dairy, Eggs, Gluten, Mustard

	Crispy Calamari
	Served with garlic and lemon aioli, a side salad and a lemon wedge Allergens: Dairy, Eggs, Gluten, Mustard, Mollusc


	FESTIVE SET DINNER

	Menu
	MAINS
	Roast Norfolk Turkey Breast (GFA)
	With a sage and onion stuffing, chipolata sausage wrapped in smoked streaky bacon, roasted potatoes, honey glazed carrots and parsnips, buttered sprouts and a red wine and thyme jus Allergens: Gluten, Sulphites, Milk

	Pan Fried Seabass Fillet (GF)
	Served with duchess potato, samphire and lemon beurre blanc  Allergens: Milk, Eggs, Sulphites

	Wild Mushroom and Truffle Risotto (V)(VGA)(GF)
	A rich, creamy risotto made with arborio rice, sauteed wild mushrooms slowly stirred with vegetable stock and finished with truffle oil, parmesan cheese and topped with fresh rocket Allergens: Milk, Sulphites

	Prawn Linguine
	Juicy prawns pan-seared with garlic, chilli and shallots, folded through linguine with sweet cherry tomatoes and fresh parsley in a delicate white wine sauce. Allergens: Crustaceans, Milk, Gluten, Sulphites

	Roasted Beetroot and Lentil Wellington (VG)
	Served with parsnip puree, glazed baby carrots and red wine vegan jus Allergens: Sulphites, Gluten

	Ribeye Steak (GFA)
	Served with chunky chips, roasted vine tomatoes, a side salad and peppercorn sauce £5 Supplement Allergens: Gluten (fryer,) Milk, Mustard


	DESSERTS
	Orange and Grand Marnier Crème Brûlée (GFA)
	Served with candied orange peel and amaretti biscuits Allergens: Milk, Eggs, Gluten

	Sticky Toffee Pudding
	Served with vanilla ice cream Allergens: Milk, Eggs, Gluten

	Traditional Christmas Pudding (GFA)(VGA)
	Served with Crème Anglaise Allergens: Gluten, Eggs, Milk, Nuts, Sulphites, Soya

	Spiced Apple Crumble
	Served with Crème Anglaise Allergens: Milk, Gluten

	Chocolate and Clementine Torte (GF)(VGA)
	Served with Chantilly cream and fruits Allergens: Soya, Milk

	Lemon Delice (GF)(VGA)
	Served with Chantilly cream and fruits Allergens: Milk, Sulphites




