
Mains

Christmas Parties
1st December - 24th December

12 noon - 2.30pm, 6.00pm - 9.00pm
(For tables of 4 to 70)

Christmas pudding
brandy butter,

clotted cream ice cream
•

Warm chocolate mousse
white chocolate ice cream,
burnt citrus, sable biscuits

Lightly spiced parsnip soup
toasted brioche

•
Bresaola of duck breast

glazed cherries,
rich parfait, sourdough

Starters
Winter salad of fresh goat’s curd

beetroot artichoke, apples
 •

Smoked salmon
green beans, tru�le,

granary bread

Traditional roast turkey
dripping potatoes,

seasonal vegetables,
pigs in blankets, stu�ing

•
Celeriac, fennel risotto

toasted hazelnut

Grilled plaice fillets
creamed potatoes,

brown shrimp butter
•

Pork belly
quince, black cabbage,

chestnuts, fondant potato

Puddings
Spiced pear crumble

custard
•

Selection of 3 British cheeses
Fudge’s crackers, fig chutney, celery

(£3 supplement)

Parties booked between the 1st and 11th December
can enjoy 2 courses for £20 and 3 courses for £23

2 COURSES FOR £23  3 COURSES FOR £28

Winter salad of fresh goat’s curdWinter salad of fresh goat’s curd

Mince pies

Special rate when Christmas parties book all 9 rooms:
from £65 per room Sunday - Thursday or from £95 per room Friday - Saturday

(based on single occupancy and includes breakfast. T&Cs apply. Please visit our website for more details)

A discretionary service charge of 10% will be added to your bill. If you have any dietary requirements please let a 
member of our team know in advance. A deposit of £10 per person is required at the time of the booking. 100% of 

the deposit is non-refundable if a booking is cancelled within 14 days of the event. Pre-orders must be received
10 days prior to the date of the event.




