
STARTERS
Parsnip 

Local Honey Roasted Parsnip Velouté With Curry Oil (DF GF V VE NF)
Cauliflower

Roast Cauliflower Pannacotta, - Keen’s Cheddar Beignet,   
Spiced Raisin Purée, Caper Dressing (GF V NF)

Pig’s Cheek
Glazed Pig’s Cheek In Red Wine, Black Pudding & Hazelnut Granola with 

Rosemary Scented Apple Purée (DF GF)
Mackerel

Escabeche Of Mackerel, Compressed Fennel, Heritage Beetroot, Fennel 
Saffron Dressing (GF DF NF)

MAIN COURSES
Turkey 

Traditional Turkey & Ham, Confit Root Vegetables, Buttery Mash, Chipolata  
& Turkey Gravy (NF)

Beef
Braised Daube Of Beef, Celeriac Mash, Roast Shallot  

& Madeira Sauce (GF NF)
Onion Tart

Caramelised Onion & Gruyère Tart, Roast Vegetables  
& Truffle Cream (NF V)

PUDDING
Christmas Pudding

Home Made Christmas Pudding, Brandy Sauce (V)
Crème Caramel 

Creme Caramel, Charred Pineapple & Coconut Macaroon (GF V)
Chocolate Tart 

Dark Chocolate Tart, Orange Salad Marmalade Gel  
& Crème Fraiche (GF V)

£32.00 per person

Dietary Key: V-Vegetarian VE-Vegan GF-Gluten Free 
DF-Dairy Free  GFA-Gluten Free available  NF-Nut Free 


