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Two courses £28.95pp. Three courses £35.95
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PAN SEARED SCALLOPS

with porcini mushroom risotto and crispy pancetta

WINTER PARSNIP SOUP

with toasted sourdough bread

CONFIT CHICKEN CROQUETTE

with nduja pomodoro sauce, basil pesto and parmesan shavings
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All mains are served with roasted potatoes, pigs in blankets, festive stuffing, sauteed greens with
brussel sprouts, honey and cinnamon spiced root vegetables, yorkshire pudding and thyme gravy

28 DAYS AGED HEREFORD BEEF ROAST
MAPLE GLAZED TURKEY PARCELS
ROASTED PORK LOIN
VEGETARIAN FALAFEL ROAST
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CHRISTMAS PUDDING

with brandy anglaise

STICKY TOFFEE PUDDING

with toffee sauce and ice cream

CREME BRULEE
with gingerbread






