
 

Vegetarian options on request 
 

All prices are inclusive of VAT. An optional 12.5% gratuity will be added to your bill.  
Whilst every effort is made to be extremely careful, it is with regret that we cannot guarantee any of our dishes to be free of nut 

traces.  
Any allergies please speak to the manager on duty. 

Christmas Menu 
Available from 1st December to 24th December 2023 

3 Courses £ 47.50 
 

Starters 

Grilled King Prawns in Chilli, Garlic, Ginger & Lime Butter Sauce with Crayfish Croquettes 

 Salmon Gravlax with Rillette of Salmon served with Mustard & Dill Dressing  

Portobello Mushroom Risotto with Crème Fraiche & Grated Parmesan 

Baked Red Pepper & Goat’s Cheese Tarte with Onion Confit & Pesto 

 

Main Courses 
Roast Free-Range Black Feathered Turkey Chestnut Stuffing, Chipolatas,  

Bacon & Cranberry Sauce with Roast Potatoes & Seasonal Vegetables. 
 

Pan Roast Rump of Lamb with Herb Crust served with Dauphinoise Potatoes & Mange Tout.  

Grilled Fillet of Sea Bass Served with Spinach, New Potatoes, 

 with Lemon, Capers & Parsley Butter Sauce 

 

Desserts 
Christmas Pudding served with Custard or Brandy Cream 

 

Poached Pear with Vanilla Ice Cream & Chocolate Sauce 

 

Selection of three French Cheeses - Comte, Roquefort & Camembert 
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