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MENU PRIX FIXE 
Starter, Main, Dessert. 

TWO COURSE £26 - THREE COURSES £32 

 
STARTERS 

 

HONEY ROASTED PARSNIP & CELERIAC SOUP 

with fried sage and green apple (NF) 
 

SEARED KING SCALLOPS 

herb risotto, pancetta, apple, lemon parsley butter 

 

GUINEA FOWL TERRINE 

Sourdough, apple compote, quail egg, pickled radish 

 

CHICKEN LIVER PARFAIT 

with red onion marmalade, raisin and rye bread toast 

 

MAINS 

 

TRADITIONAL ROAST TURKEY 

With stuffing, pigs-in blanket, roast potatoes, cranberry jus 

 

FILLET OF COD GRATIN 

Spinach & mushroom crepe, potato pie 

 

COQ AU VIN 

Braised in red wine jus served with parsnip mash 

 

WILD MUSHROOM GRATIN (v) 

Crepes, spinach, cheese mornay sauce 

 

DESSERT 

Please ask your server dessert menu 

 


