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3 Course £35
Doors Open 7pm | Dinner Served 7.45pm

Available Dates: Fri 3rd | Sat 4th | Fri 10th | Sat 11th | Friday 17th | Sat 18th

Roast Parsnip Soup (v)
Curry Oil, Herb Crème Fraîche

Gin & Tonic Marinated Salmon Gravlax
Baked Beetroot, Citrus Mayonnaise

Smoked Duck
Orange & Plum Salad, Candid Walnuts, Celery, Mulled Wine Syrup

Roast Turkey Crown
with all the Festive Trimmings

Herb Crusted Baked Haddock
Langoustine Risotto, Bouillabaisse Sauce, Crispy Leeks

Macaroni Cheese (v)
Garlic Breadcrumbs, Rocket & Yorkshire Fettle Salad

Christmas Pudding (v)
Brandy Custard

Orchard Fruit Crumble (v)
Oaty Granola Topping, Vanilla Custard

Triple Chocolate Brownie (v)
White Choc Cremeux, Dark Chocolate Ice Cream

(v) Vegetarian. Most of our dishes can be adapted for those with allergies. Please ask for our 'Allergen Guide'

Bookings Only
£10 non-refundable deposit required at the time of booking. Balance to be paid 2 weeks prior to the event. 

Menu pre-order from the festive menu above will also be required at this time.


