
STARTERS

CHESTNUT & BRUSSEL SPROUT WARM SALAD
Topped with goats cheese served with sourdough bread

Contains: gluten & milk
Can be made with no gluten free containing products - must be stated on booking

Vegan option available  - must be stated on booking

SMOKED SALMON
Served with sourdough toast with crème cheese & dill

Contains: milk & fish
Can be made with no gluten containing products - must be stated on booking

BELLY PORK
With a walnut crackling crumb & a cranberry compote

Contains: gluten
Can be made with no gluten containing products - must be stated on booking

SOUP OF THE DAY
Please ask your server for details & allergens - served with sourdough bread 

MAIN COURSE
ROAST BEEF

With all the trimmings!
Contains: gluten, mustard, milk, celery, soya & egg

Can be made with no gluten free containing products - must be stated on booking

ROAST TURKEY
With all the trimmings!

Contains: gluten, mustard, milk, celery, soya & egg
Can be made with no gluten containing products - must be stated on booking

VEGAN ROAST OF THE DAY
With roasted root vegetables, roasted potatoes, sage gravy & stuffed balls

Suitable for vegans/vegetarians 
Can be made with no gluten containing products - must be stated on booking

PAN FRIED SALMON
With crushed new potatoes & a prawn cream sauce

Contains: crustaceans, milk & fish

DESSERT

CHRISTMAS CHOCOLATE BAUBLE
Served with vanilla ice cream
Contains: egg, gluten & milk

WINTER BERRY & APPLE CRUMBLE
Served with custard

Contains: gluten, milk & egg
Vegan option available - must be stated on ordering

WALNUT & SPICED ORANGE CHEESECAKE
Served with vanilla ice cream
Contains: milk, nuts & gluten

CHRISTMAS PUDDING
Served with brandy sauce

Contains: milk, gluten & egg
Can be made with no gluten containing products - must be stated on booking

*Our Chef’s create fresh stock daily to use in our Gravy/sauces which
contains: bones, mixed vegetables, celery, onion & carrots and simmered for
24 hours. Dishes are made in a kitchen where allergens are present. Follow
the QR code for more information on our statement of allergens. 

2 Courses £28 per person: Includes a glass of fizz (Starter and Main only)
3 Courses £35 per person: Includes a glass of fizz (Starter, Main & Dessert)


