
Roast Crown of Berkshire Turkey, homemade sausage, chestnut & sage stuffing, 
roast potatoes, roast winter roots, brussel sprouts & bacon, rich turkey jus (GFO)

Seabass Fillet, garlic & spring onion crushed new potatoes, tenderstem broccoli, 
Thai coconut, lemongrass & tomato sauce, exotic fruit salsa (GFO)

Braised Old-Spot Pork Belly, all butter mash, green beans, 
wholegrain mustard & smoked bacon sauce (GFO)

Chalk Down Farm Dry Aged 6oz Fillet Steak, grilled tomato, 
portobello mushroom, roast garlic, green peppercorn sauce, rustic chips (GFO) (£5 surcharge)

Roasted Winter Vegetable Wellington, roast potatoes, brussel sprouts, vegetarian gravy (V)

Risotto, saffron & roasted butternut squash, peas, baby spinach & Parmesan (GFO)(V+)

Christmas Party Menu

Starters
Roast Parsnip & Celeriac Soup, truffled acacia honey drizzle, rustic bread (GFO)(V+)

 Truffle Mac & Cheese Croquettes, honey mustard mayo & padron peppers (V)
Smooth Chicken Liver Pate, toasted sourdough, spiced grape chutney (GFO)

Duck Bon-Bons, roasted butternut squash, duck crackling, sweet pickled blackberries
Smoked Salmon & Cream Cheese Roulade, chives, mixed leaves, toasted sourdough (GFO)

King Prawns ‘Pil Pil’, toasted ciabatta,  tomato salsa, spring onion (GFO) (£3 surcharge)

 

Christmas Pudding, brandy creme anglaise
Sticky Toffee Pudding, butterscotch sauce, vanilla bean ice cream
Warm Chocolate Brownie, chocolate ice cream, hazelnut crumb

Raspberry & White Chocolate Creme Brulee, shortbread
Warm Apple & Sultana Pie, salted caramel ice cream 

2 Courses £31.00 
3 courses £36.50

Mains

Dessert

Available from 1  to 24th Decemberst

Vegan Menu available upon request. Full Allergen File available on request. Dishes marked as V(Vegetarian), V+ (Vegan Option) or
GFO (Gluten Free Option) can be altered to exclude these allergens or ingredients. 

Please ensure you notify us of any food intolerance or allergies when placing your food order.


