
Starters
Roasted Parsnip & Honey Soup - Crusty bread roll and butter (V)

Chicken Liver Parfait - Red onion marmalade, toasted brioche, dressed rocket

Smoked Salmon & Prawn Tian - Pickled cucumber, capers and lemon dressing (GF) (DF)

Baked Goats Cheese (V) - Rocket, cranberry and balsamic dressing (GF) (V)

Mains
Traditional Roast Turkey - Sage & onion stuffing, pigs in blankets, turkey gravy

Slow Braised Featherblade of Beef - In red wine jus

Roast Salmon Fillet - With butter sauce (GF)

Spinach, Brie and Mushroom Wellington - With vegetable gravy (V)

All served with roast potatoes, Brussel sprouts, honey roasted parsnips and carrots 

Desserts
Traditional Christmas Pudding - Brandy sauce (V)

Chocolate Fondant - Winter berry compote (V)

Sticky Toffee Pudding - Toffee sauce and vanilla ice cream (V)

Selection of British Cheese & Biscuits (additional £3.50)

Tea, Coffee 
& Mini Mince Pies (V)

FESTIVE LUNCH

 Available on selected dates 
throughout December.

Monday to Saturday 11.00 to 15.00
Sunday 11.00 to 17.00

Please visit our website for current
availability and details of any

excluded dates.

Please speak to a member of our
team if you have any allergies 

or dietary requirements.

Starters £11.95 | Main courses £24.95 | Desserts £9.95 | 3 courses £39.95
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