
 

 

 

 

 

 

 

 

 

Christmas 
 

Two courses for £26 - Three courses for £30 

 

Starters 

Roast carrot and parsnip soup with toasted sourdough (V) 

Fried Camembert with tomato & chili relish (V) 

Chicken liver parfait with toasted sourdough & red onion chutney 

Gin and beetroot cured salmon with yoghurt dressing 

 

Mains 

Roast Norfolk turkey with chestnut stuffing, roast potatoes and seasonal vegetables 

Pork belly with broccoli and garlic mashed potato & an apple & ginger jus 

Baked halibut with crushed new potatoes, sautéed kale and anchovy hollandaise 

Mushroom and butternut squash wellington with celeriac puree and wilted greens (V) 

8oz Sirloin steak with triple cooked trips and Bearnaise sauce (£5 supplement) 

 

Desserts 

Christmas Pudding with brandy custard 

Winter berry brulee  

Hot chocolate brownie with vanilla ice cream (VE) 

British cheese board 

 

 

 

 

 

 

____ 
Some of our dishes may contain allergens. Please advise your server of any allergies or specific 
dietary requirements. 
 


