
CHRISTMAS MENU 
£39.95 THREE COURSES  

 

TO START 

 

Pumpkin, ginger and coconut soup with sourdough croutons  

 

Smoked salmon, crème fraiche, pickled shallots and sourdough toast  

 

Grilled Spanish goats cheese with roast beetroot, watercress salad and walnut dressing  

 

Classic prawn cocktail with Maria rose sauce  

——————————————————————— 

MAINS 

 

Traditional roast turkey, chestnut, onion and sage stuffing, roast potatoes, Brussel 

sprouts, chipolata sausages and cranberry sauce  

 

28 day aged Scottish rib eye steak with potato and celeriac gratin and peppercorn sauce  

 

Roast cod fillet with Jersey royal potatoes, green beans and Hollandaise sauce  

 

Wild mushroom risotto with pecorino Romano cheese and truffle oil  

——————————————————————— 

PUDDINGS 

 

Traditional Christmas pudding with brandy sauce  

 

Red wine poached pears with vanilla ice cream  

 

Cheese selection  

savoury biscuits and quince jelly with chives, cream and croutons  
 

 

 

 

 

 

 

 

 

 

MINIMUM 10 PERSONS 

A DISCRETIONARY SERVICE CHARGE OF 12.5% WILL BE ADDED TO THE BILL 


