
 

 
 
 
 
 
 

 
Festive Set Menu 

 
Must be booked in advance and pre ordered 

2 courses for £27 
3 courses for £35 

Add tea or coffee and mince pies for an additional £3pp 
 

Starters 
 

Spiced parsnip and apple soup, black pepper crouton (v) 
 

Prawn, smoked mackerel and horseradish, bloody mary dressing, rye crouton 
 

Duck liver paté, orange spring onion jam, fennel salad 
 

Truffle and sage arancini, pickled walnuts, fresh pear salad (v) 
 

Mains 
 

All served with seasonal vegetables 
 

Butter-roasted turkey, glazed chipolata, bacon and cranberry stuffing, rosemary and garlic potatoes, rich jus 
 

Herb crusted fillet of hake, samphire, butter bean cassoulet, crispy squid 
 

Blade of beef bourguignon, horseradish mash, cavolo nero cabbage 
 

Mushroom, chestnut and parsnip wellington, apple puree, roasted potatoes, gravy (v)  
 

Desserts 
 

Traditional Christmas pudding, spiced custard 
 

Toffee apple crumble, vanilla ice cream 
 

Black forest tart, crème fraiche 
 

Festive cheese board, crackers, chutney, grapes and apples 
 


