FESTIVE SET DINNER

TWO COURSES £35, THREE COURSES £43
PLEASE INFORM YOUR SERVER OF ANY DIETARY REQUIREMENTS OR ALLERGIES )

INTROS

Marinated Green and Black Olives £4.75
Allergens: Sulphites

Bread Basket with Whipped Butter £4.50
Allergens: Gluten, Milk

Fresh Focaccia Bread £4.50
Allergens: Gluten, Milk

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)

Homemade seasonal soup with warm artisan bread
and butter

Allergens: Gluten (Varies daily — please ask for specific allergens)

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

Vegetarian = V, Vegetarian available = VA, Vegan =VG, Vegan available = VGA, Gluten Free = GF, Gluten free available = GFA. Please notify us in advance if you have any dietary
intolerances or allergies we should be aware of. Due to our processes we CANNOT 100% guarantee allergen free ingredients or environment. We do our best to remove shot and bones
from game & fish, there may however be a small possibility that some remain.



FESTIVE SET DINNER

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 Créme Bralée (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 Créme Anglaise
Allergens: Gluten, Eggs, Milk, Nuts, Sulphites, Soya

Spiced Apple Crumble

Served with Créme 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

Vegetarian = V, Vegetarian available = VA, Vegan =VG, Vegan available = VGA, Gluten Free = GF, Gluten free available = GFA. Please notify us in advance if you have any dietary
intolerances or allergies we should be aware of. Due to our processes we CANNOT 100% guarantee allergen free ingredients or environment. We do our best to remove shot and bones
from game & fish, there may however be a small possibility that some remain.
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