
Allergens: 
(V) Vegetarian (VG) Vegan (GF) Gluten Free (VGR) Vegan on Request (GFR) Gluten Free on Request  

Festive Christmas Menu  
2 Course £32 | 3 Course £38  

 
Starters  

Cured Chalkstream Trout, 
Pickled cucumber, horseradish cream, Crute (GFR) 
Chicken & Black Pudding Terrine, 
Celeriac puree, celeriac remoulade, crispy sage (GF) 
Butternut Squash Arancini, 
Roasted squash puree, gremolata (GF) (V) (VGR) 
 
Mains 

Herb Roasted Turkey, 
Roast potatoes, roasted vegetables, pigs in blankets, creamed leeks, gravy (GF) 
Crispy Braised Beef, 
Grain mustard mash, bone marrow & bacon gravy, beef fat Yorkshire pudding
(GFR) 
Grilled Salmon Fillet, 
Bubble & squeak, poached egg, hollandaise sauce (GF) 
Celeriac Wellington, 
Roast potatoes, roast vegetables, tarragon cream sauce (GFR) (V) (VGR) 
 
Desserts  

Chocolate Delice, 
Poached cherries, cherry gel, white chocolate crème pat (GF) (V) 
Christmas Pudding Cheesecake, 
Set brandy custard (V) 
Apple & Pear Crumble, 
Vanilla crème anglaise (GFR) (V) (VGR)  
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