
All prices are inclusive of V.A.T. at current rate and are subject to discretionary service charge at 12.5%. 

All produce is prepared in an area where allergens are present. For those with allergies, intolerances and special 

dietary requirements who may wish to know about the ingredients used, please ask a member of the Management Team. 

(V) Vegetarian (VG) Vegan

STARTER 

MAIN

DESSERT

 
HAM HOCK TERRINE

with house pickles and grilled sourdough  

PRAWN COCKTAIL
little gem lettuce and paprika and brandy  

ROASTED GARLIC & PARSNIP SOUP (V) 
with lemon butter and sage 

 
ROAST BRONZE TURKEY 

with all the trimmings 
 

WILD BOAR AND APPLE SAUSAGES
with mashed potatoes, grilled hispi cabbage and red onion gravy 

PITHIVIER OF DELICA PUMPKIN (V)
with pickled walnut and sage  

CHRISTMAS PUDDING 
with Brandy butter

BRAMLEY APPLE CRUMBLE 
with vanilla custard and ice cream 

KNICKERBOCKER GLORY
with blackberries, chocolate ice cream and brownie pieces

2 COURSES £49 
3 COURSES £55

AVAILABLE NOVEMBER 16TH - DECEMBER 24TH 

FOR 10 OR MORE GUESTS, PRE-ORDERS ARE REQUIRED 72 HOURS IN ADVANCE.

CHRISTMAS SPECIALS
Please choose one of each course


