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STARTERS CELERY GLUTEN CRUSTEACEANS EGGS FISH LUPIN MILK MOLLUSCS MUSTARD NUTS PEANUTS SESAME SEEDS SOYA SULPHITES
Roast plum tomato and red pepper 

soup (vg, gfo)

 Chicken liver and Cointreau pate (gfo)
 Luxury prawn and crayfish cocktail 

(gfo)
Panko coated crispy brie (v, gf)

 Butternut squash and sage arancini 
(vg, gf)

Mains
Served with spiced cider braised red 

cabbage, buttered sprouts, maple 
glazed carrots, parsnips & herbed 

roast potatoes
Yorkshire tea brined turkey crown 

(gfo)
Slow roasted apricot glazed pork belly 

(gfo) pecan
Apple, fennel and chestnut loaf (vg, gf) 

chesnut
Guinness braised beef shin

Turkey, ham and cranberry pie
Butternut squash, spinach and sweet 

potato pie (v)
Pan roasted salmon (gf)

10oz Aberdeen Angus sirloin (gf)
Dessert

Biscoff tiramisu (v) almond
 Classic Christmas pudding (vgo, gf) 

almond
Limoncello posset (v, gf)

Blood orange brownie (gf, vgo)
Christmas cheese board (gfo)


