
S TA R T E R S
Deep-fried camembert with tomato and chilli chutney and petit pain V | GFO

Potato and leek soup with crispy onion and truffle oil VE | GFO

Chicken liver pâté, brioche & onion chutney GFO 

M A I N S
All mains served with parsnip purée, roasted potatoes, carrots, 

and tender stem broccoli  

Roast turkey, stuffing balls, pigs in blankets GF

Festive salmon bake with almonds and parsnip crisp GF

Butternut squash stuffed nut roast VE | GF

D E S S E R T S
Christmas pudding with brandy sauce VO | GFO  

Mini cheese board GFO

Festive spiced crème brûlée V | GF

Tea, coffee, and mince pie included

Please confirm if there are any dietary requirements or allergies the kitchen needs to be aware of. 

V | Vegetarian     VE | Vegan     GF | Gluten free     GFO | Gluten free option     VO | Vegetarian option

Available from Wednesday - Sunday  |  3 - 21 December 2025 

Christmas
LUNCH MENU

Two-course £40 | Three-course £55


