
 

FESTIVE MENU 

Monday - Thursday 12:00pm to 8:30pm 
Friday & Saturday 12:00pm to 2:00pm 

Booking advisable, pre order required for parties over 8 

Two courses £30 
Three courses £37 

 

    HOT SMOKED SALMON & KING PRAWNS GFA 
potato & chive salad, lemon & black pepper olive oil 

 

 SPICED WINTER VEGETABLE SOUP V, GFA 
parsnip, carrot, swede, herb croutons, truffle oil, cream 

 

PARFAIT A LA MAISON GFA 
duck & chicken liver, ruby port, fig compote, cornichon, grilled sourdough 

 

    WATERMELON & FETA SALAD V, GFA 
cucumber, walnut, pomegranate, mint, honey, lime dressing 

************ 

  FESTIVE TURKEY DINNER GFA 
roast lakeland turkey, sage, onion & pork stuffing, pig in a blanket, rich pan gravy,  

cranberry relish, honey roasted carrots & parsnips, brussels sprouts,  
creamy mash & roast potatoes 

 

   PAN FRIED SEA BASS GFA 
sunblushed tomato, capers, garlic & herb butter, smoked pancetta,  

sauteed spinach & baby potatoes, seasonal vegetables 

 

PORK FILLET AU POIVRE 
black pudding, pink peppercorn, shallot, brandy cream, 
 sauteed spinach & baby potatoes, seasonal vegetables 

 

         CRISPY ROAST DUCK GFA (£6 supplement) 
plum, ginger, hoisin, spring onion jus,  

sauteed spinach & baby potatoes, seasonal vegetables 
 

FESTIVE NUT ROAST V 
cashew, walnut, vintage cheddar, sage & onion stuffing, gravy, cranberry relish,  

honey roasted carrots & parsnips, brussels sprouts, creamy mash & roast potatoes 
 

************ 

 RASPBERRY & WHITE CHOCOLATE CHEESECAKE V 

vanilla panna cotta pot, chocolate spear 
 

     TRADITIONAL CHRISTMAS PUDDING V, GFA 

boozy rum sauce 
 

        FESTIVE CHEESE BOARD (£3.50 supplement) V 

vintage cheddar, blue stilton, french brie, water biscuits, red onion marmalade, grapes 
 

 GINGERBREAD LATTE CREME BRULEE V, GFA 

macadamia shortbread 

************ 

FRESHLY GROUND COLOMBIAN COFFEE, & MINCE PIES (£3.75 supplement) 
 

GFA - Gluten Free Available  Vegan & dairy free menu available on request 

 

 


