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CHRISTMAS  
PARTY  
MENU



STARTERS
Roasted cauliflower velouté, cheddar cheese scone V

Deep fried brie, cranberry relish, toasted sourdough V

Whole piri-piri tiger prawns, courgette spaghetti GF

Turkey ballotine, smoked bacon jam, candied hazelnuts & pickled cranberries GF N

MAINS
Celeriac, leek & brie pithivier, braised red cabbage, brussel sprouts V

Pan fried sea bream fillet, samphire, saffron & clam chowder GF

Braised shoulder of beef bourguignon, maple glazed roasted parsnips, creamy mash potato GF

Roasted turkey breast & leg, roast potatoes, chestnut & cranberry stuffing, braised red cabbage,  
confit carrots, sprouts, pigs in blankets & red wine jus GF N

DESSERT
Vanilla panna cotta, poached winter fruit, brandy snap GF

Treacle tart, poached cranberries, clotted cream ice cream 

Traditional Christmas pudding, rum & raisin ice cream 

Nose of Cheese, Montgomery Cheddar, crackers, seasonal chutney & grapes 

Menu available for tables of 10 or more guests. Pre order only. 

PARTY MENU
2 courses £28.95

3 Courses £32.95

Please speak to a member of the team if you have any food allergies or intolerances. We are happy to provide you with additional allergy information 
including the 14 allergen groups, however we can never guarantee a dish is completely free from any allergens or specific ingredients.

ALLERGEN KEY V – Vegetarian / VE - Vegan / GF – Gluten Free / N – Nuts

A discretionary service charge of 12.5% will be added to all bills, excluding those of owners. This charge is shared among the team members who contributed to your service.


