
 

 

CHRISTMAS 
available from 1

White onion soup with thyme 

Smoked trout, dill 

Pork & garlic pate, sweet cider chutney 

Roasted chestnut mushrooms 

Confit plum tomato, mozzarella 

Gala melon & glazed fig with raspberry dressing 

Roasted turkey crown, bacon wrapped chipolata, 
roast potatoes

Slow braised featherblade of beef
caramelised onion 

Smoked haddock &

Baked fillet of hake with roasted butternut squash 

Root vegetable, spinach 

Sautéed brussel sprout & walnut tagliatelle with blue cheese sauce

Christmas 

Chocolate & ginger biscuit tiffin with raspberry ripple ice cream

Mature cheddar 

2 courses available for £2

 
CHRISTMAS PARTY MENU 2018 

available from 1st until 24th December inclusive 
 
 

White onion soup with thyme & roasted chestnuts 
 

Smoked trout, dill & caper puff pastry tartlet with lemon crème fraiche
 

garlic pate, sweet cider chutney & sourdough 
 

chestnut mushrooms on toast with almond pesto 
 

plum tomato, mozzarella & radicchio salad with balsamic glaze
 

glazed fig with raspberry dressing & hazelnut crumb
 

------------- 
 

urkey crown, bacon wrapped chipolata, christmas stuffing, 
roast potatoes & seasonal vegetables, gravy & cranberry sauce

 
featherblade of beef with garlic & herb mash, wilted winter 

caramelised onion & smoked bacon sauce 
 

& prawn macaroni bake served with dressed green
 

fillet of hake with roasted butternut squash & black lentils,
mussel & pea cream sauce 

 
vegetable, spinach & ricotta wellington with rosemary sauce

 
autéed brussel sprout & walnut tagliatelle with blue cheese sauce

 
------------- 

 
Christmas pudding with brandy sauce 

 
Apple & cinnamon cheesecake 

 
Chocolate & ginger biscuit tiffin with raspberry ripple ice cream

 
Mature cheddar & somerset brie with plum chutney & biscuits

 
~~~~~~~~ 

 
Coffee 

 
 

£27 per person 
available for £23 per person – lunchtimes only 

 

fraiche 

radicchio salad with balsamic glaze 

hazelnut crumb 

stuffing,  
cranberry sauce 

winter greens, 

green leaves 

black lentils, 

ricotta wellington with rosemary sauce 

autéed brussel sprout & walnut tagliatelle with blue cheese sauce 

Chocolate & ginger biscuit tiffin with raspberry ripple ice cream 

biscuits 

 


