
Christmas Menu

Roasted chicken breast, roasted baby potatoes, spinach, and wild
mushroom jus

Cider brined pork chops, sweet potato, cavolo nero, apple sauce 

Toasted gnocchi, radicchio, pecans, rosemary oil

 Grilled salmon, celeriac purée, herb salad 

Beef braised in Chianti, polenta, red cabbage 

STARTERS

MAINS

DESSERTS

Chicory, roasted pear, and Stilton salad. Walnut vinaigrette 

Smoked salmon, roasted beets, pickled fennel. Dill crème fraîche

Mushroom soup, crispy sage

 Key lime cheesecake 

Apple crumble with vegan vanilla ice cream 

Double chocolate brownie, vanilla ice cream 

2 Courses   £25 pp 
3 Courses   £32 pp

3 Courses with bottomless wine or prosecco  £50 pp 


